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It’s a wooden cart 


Portable grill in the garden of Mr. and Mrs. Ross Chamberlain of Menlo Park, California. 
As cooking progresses, 


with inset circular fire tray and grill. Removable copper cover provides work surface. 
the herbs at left are tossed on the coals to flavor smoke. See Sunsel’s round-up of outdoor-cooking ideas inside 





FEEL how the flexible cap snaps back on. Even if bent—it reseals the jar—absolutely arrticuT! 


______ thanks to the new Airtight Snap-on bap! 


HEAR CAP UNSEAL! FEEL CAP RESEAL! 


HELEN: Look, Bill, here’s that new coffee 
jar with the flexible cap. Watch. To unseal 
it, just pry it up with a kitchen tablespoon. 
BILL: Hear that “psss-t”! That’s the air- 
tightest jar | ever heard! M’mm! Smell that 
fragrance! 

HELEN: [hat’s ultra vacuum-packing! Watch 
it REseal now... you just press down with the 


MANY FAMOUS BRANDS OF COFFEE ARE 


palm of your hand. You can actually feel the 
cap snap back on— 


BILL: It’s absolutely airtight again! Hey, 
that means coffee stays fresher, longer. 


HELEN: [hat’s the point, darling ... costs no 
more than any other vacuum container, either! 


Owens-Illinois Glass Company, Toledo 1, Ohio. 


NOW—OR SOON WILL BE—PACKED 


TO UNSEAL— 
Pry up firmly, in 
several places, 
withbow] ofkitch- 
en tablespoon. 


TO RESEAL— 
Press cap down 
firmly with palm. 
Cap REseals, 
even if bent. 


IN THESE NEW ULTRA-VAC JARS. WATCH FOR THEM AT YOUR GROCER’S. 


Las ULTRA-VAC JAR 


a re WITH THE NEW AIRTIGHT SNAP-ON CAP 





Catalina Island has now been added to the Main Line 


Airway, linking this famous Southern California island 














playground by air to all parts of the country. 
United Mainliners are now flying on frequent daily 


schedules between Los Angeles and Catalina. You board 





a modern Mainliner at any point on United Air Lines, and 
fly via Los Angeles to glamorous Catalina. 

You add hours to your day in this fascinating resort 
when you fly. You arrive refreshed and ready for fun. And 
the cost is only $6.00 one way. 

Addition of Catalina to the Main Line Airway offers 


Mainliner service to another outstanding vacation spot. 





Fly United for fast, frequent flights— 
border to border and coast to coast. 


Inquire at any United ticket office or 
ask your travel agent. 


AIR LINES 


PASSENGERS * MAIL * EXPRESS * FREIGHT 
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NOW VACATION IN 
BRITISH COLUMBIA 


... where friendly, modern cities 
unsurpassed scenic splendor 
. strange 


and sports facilities . 
Indian customs and relics combine 
to assure you perfect holidaying 
from June thru Sept. Secure 
ACCOMMODATIONS AHEAD. If your 
vacation dream demands fishing, 
here your thrills are assured... 


These are 
British Columbia 
Rainbow Trout. 
Average Weight, 

18 Pounds. 


* 


For Literature 
Write: 


B.C. GovernMENT 
Travet Bureau, 


Victoria, B.C 























Travel news 









INYO-KERN WILDERNESS TRIPS 

A 12-day fall pack trip leaves September 1 
from Lone Pine, California, for the Kings 
and Kern Basins, with side trips to Mt. 
Whitney, Tulainyo Lake, and Mt. Langley. 
Total cost is $185. Write: Norman B. (Ike) 
Livermore, Lone Pine, California, or The 
American Forestry Assn., Wash., D. C. 


SHASTA LAKE RECREATIONAL AREA 
A three-hour cruise on Shasta Lake is now 
available and is part of an all-expense tour 
by Gray Line, Redding, California. The 
cost is $7.48, including tax. No developed 
camping facilities will be available this sum- 
mer. Permission to camp in the area should 
be obtained from: Recreational Supervisor, 
Shasta Lake, Redding, California. 

Shasta Lake and Dam are included in the 
all-expense tours of Scenery Unlimited, 
which leaves Oakland each Sunday and 
Seattle each Monday. Write: H. C. Cap- 
well Travel Service, Broadway at 20th, 
Oakland, for information. 


GLACIER PARK WILDERNESS 

TRAIL TRIPS 

Six 10-day hiking trips in Glacier National 
Park, Montana, are being conducted by H. 
Frank Evans, formerly of the Park natur- 
alist staff. Each party is limited to 25 guests, 
accompanied by a cook, nurse, and packers. 
Write: Wilderness Trail Trips, Glacier Na- 
tional Park, Montana. 
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REPORTS ON MEXICO 

Previous warnings by Sunset of the chaotic 
tourist conditions in Mexico have not been 
strong enough, according to some returning 
vacationists. Larry Moore of Piedmont, 
California, insists that, to be honest, we 
should crusade against any trip to any place 
in Mexico. Not all returnees are so bitter. 
Here are samples of the varying attitudes 
toward Mexican travel: 

Mr. A. F. Medbury of Van Nuys, Califor- 
nia, writes, “We found Mexico and the 
Mexicans, with very few exceptions, to be 
quite similar to France and the Frenchmen 
during the 1920’s, as far as the attitude to- 
ward tourists was concerned. Exploitation 
was so crude and so general that it became 
ludicrous after the first few days. It was not 
confined to those in lowly stations, either— 
it was found in some of the most respected 
institutions and among people whose posi- 
tion and background would seem to put 
them far above such minor thievery. 

“A friendly smile and an attitude of help- 
fulness was invariably spoiled immediately 
by a greedily outstretched hand with ex- 
pectantly open palm—and almost always 
before any service had been rendered to 
justify the action. 

“On the pleasant side of the ledger: Scenery 
in some parts of Mexico is magnificent. Peo- 
ple in small, out-of-the-way villages are 
charming and restore your faith in human 
beings to some extent. Historical places and 
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New SHELL PREMIU 


a new-type gasoline developed by Shell Research 


New Shell Premium is a radically new kind of motor fuel! Uses only 
the higher-efficiency “Power-Heart”’ of the gasoline. For the first time 
gasoline is freed of the power-reducing elements present in even the Shell X-100 Motor Oil gives 


finest pre-war gasolines! premium protection Sor today’s 
sustained speed driving — like 


This new “Power-Heart” refining method makes it possible for New Shell Premium, it stems 
your engine to get the maximum efficiency out of new war-developed Srom continuous Shell Research 
fuel boosters. With this new all-purpose gasoline you can start your 
engine in a flash . . . get swift, even pickup... drive all day through 
varying heat and cold without the whisper of a knock, and get smooth, 
even power under all temperature conditions. 

Such a radically new kind of gasoline costs more to make — yet 
the cost to you is no higher than for other premium gasolines! 





Try a tankful of New Shell Premium today 
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I Did you 
know that... 








If thoroughly warmed, raisins won't 
sink in cake or cookie batter. 


Simply by phoning LYON, you can get 
detailed, friendly information 
on our low rates. 


When making 
Jam, a little vege- 
table oil rubbed on 
inside of cooker 
prevents jam 

from sticking. 





LYON provides clean, portable ward- 
robes for clothes. No packing 
...no wrinkling! 







Apples for salad won't 
discolor if the peeled 
fruit is let stand in 
salt water about 10 
minutes. 


Every LYON van has special equipment 
for safe handling of hard-to- 


move furniture. 


When poaching 
eggs, a few drops 
of vinegar added to 

the water helps re- 
' tain their shape. 






LYON can insure your belongings to their 
full value at very nominal cost. 







A gravy-boat is 
swell for filling 
jars with jams, 
preserves, etc. 


VAN & STORAGE CO. 


is the most popular 





mover in the West! 

















institutions are interesting and highly en- 
joyable when not run as a ‘racket.’ Xochi- 
milco as a place is lovely—but avoid it like 
the plague unless you want your car dis- 
mantled by the parasites who jump on your 
running board in half-dozen lots, trying to 
steer you to their barge while crying for 
a gratuity in raucous voices. The police 
stand idly by.” 

Joseph DuPlain of San Mateo, California, 
with his wife and two small children, left 
here with all warnings of southern hard- 
ships ringing in his ears. The following hit- 
and-miss report on odd facts about Mexico 
adds another viewpoint: 

“Tf you are going Mexico’s west-coast route 
by train, don’t make the same mistake that 
many others have—there is no through serv- 
ice from California to Nogales, Arizona, 
where you take the Southern Pacific of Mex- 
ico. If lucky, you may get a local train or 
bus from Tucson, Arizona, to Nogales. 
Otherwise, if time is short, you'll have to 
hire a limousine for the 68-mile haul. 


“Mazatlan, a miniature Rio, is a wonderful 
place to stop while on a trip through Mex- 
ico, and it makes a good objective in itself 
for a short vacation. The ocean-front 
Belmar is by all odds the best hotel; reser- 
vations are essential these busy days. Every- 
where, food and water caution is a serious 
matter. Foreswear all uncooked vegetables, 
fruit which hasn’t been peeled, milk and 
milk products unless boiled beyond a doubt, 
and tapwater. Drink only agua minerales 
(bottled mineral water), boiled water, or the 
filtered water which comes in four-gallon 
jugs at a peso each. 

“Guadalajara has an Indian suburb known 
as Tlaquepaque. It’s interesting just as a 
place to see, but the reason you go there is 
to inspect and buy some of the finest pot- 
tery in Mexico. 

“Mexico City is a madhouse in this summer 
of 1946. The town has grown enormously 
even without travelers, foreign business- 
men, and refugees, and now these are more 
than the city can handle. Hotels are jammed 
to the roofs, good food is scarce, the in- 
adequate water supply is frequently cut off 
altogether, and the plane, train, and bus 
network centering on the capital is hope- 
lessly clogged. A day in one of the trans- 
portation offices — particularly in the air 
lines — may turn your hair snow white. 
Sanborn’s, where you don’t want to go be- 
cause everyone else does, is where you 
always end up. The food and water there 
are pure and good and economical. A fine 
lunch is 44% pesos, less than one dollar, and 
dinner is only 6 pesos. 

“Buses and streetcars are an inexpensive 
way to see the city if you can find standing 
room in one of them. For taxis, carriages, 
or any hired conveyance, always ask quanto 
(how much) first or you'll get stuck. And 
never accept the first price. This applies to 
porters and luggage. Although foreigners, 
particularly us Norteamericanos, are fair 
game for a price boost in advance, the essen- 
tially friendly Mexicans will stick to the 
bargain once it is made. 





“With trains, check and recheck on arrival 
and departure times until the moment you 
are supposed to make connections. South of 
the border, they are either right on time or 
preposterously late. If you go out to the 
depot according to schedule, take a pillow 
and some sandwiches. If you’re two min- 
utes late, don’t go; the show will be over. 
Buses, meanwhile, are punctual; so much so 
that the driver will go off and leave you 
even if you’ve bought your ticket and are 
standing only five feet away from the door. 
“If you rent or lease a moderately priced 
home in some outlying city, you’ll probably 
enjoy it immensely. There are, of course, 
a few inconveniences. Tarantulas will drop 
by occasionally, scorpions may frequent the 
bathtub, rats will explore the kitchen by 
night, cooking facilities are apt to be lim- 
ited to a charcoal brazier; and if the water 
closet happens to be in working order, the 
shortage of water will suspend operations 
anyway. 

“The cool plateau evenings would be per- 
fect for sleeping if the dogs didn’t rouse 
themselves from a day of dozing in the sun 
to devote the night to long, plaintive howls. 
With modern science and its DDT bombs 
serving you, the mosquitoes, ticks, and 
giant red ants are really no problem at all. 
“Many visitors travel the Cuernavaca- 
Taxco road but few get over to Lake Tes- 
quitenango. For a swimming treat in Mex- 
ico’s heat, spend a day some time at the 
cool, lovely spring and pools just beyond 
the lake. Altogether it’s about an hour’s 
drive south of Cuernavaca on an easy-to- 
find road off the main highway. 

“The luxurious Ruiz Galindo Hotel in trop- 
ical Fortin de las Flores on the Vera Cruz 
route has received a lot of publicity, and 
quite justifiably. It’s worth going over tHere 
if for no other reason than to buy a corsage 
of 45 gardenias for 10 cents American 
money. 
“Two rather unrelated things which you 
should have along while traveling in Mexico 
are a thermos bottle and a good guide book. 
Both seem obvious but are easily forgotten. 
Primarily, the thermos is to have drinking 
water immediately available. Hard to beat 
in the guide-book line is the first of The 
New World Guides to the Latin American 
Republics. It’s a publication sponsored by 
the U. S. Co-ordinator of Inter-American 
Affairs which covers Mexico, Central Amer- 
ica, and the West Indies. 

“Speaking of water, there are two commer- 
cial products widely used by the travel wise. 
Hidro Clonazone is a water-purifying pill, 
and Entero-Vioformo a remedy for touches 
of dysentery. If the latter is not effective 
in a day or two, consult a doctor, probably 
the best idea in the first place.” 

Highways from Laredo are crowded with 
visitors from throughout the United States. 
Hotel prices are still on the increase. 

The safest way to travel is to make complete 
arrangements, well in advance, through a 
reliable travel agency. 
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The summer travel season which be- 
gan when schools let out in June 
reaches its peak this month. 

Civilians and veterans alike have 
earned a vacation this year, for the 
war years were very trying for every- 
body. 

Yet in recent months we have 
heard many people say, ‘“‘What’s the 
use? It’s impossible to get reserva- 
tions on trains or planes. Busses are 
crowded. Hotels and resorts are 
jammed for months ahead. We'll just 
stay at home this summer and try 
some other time.” 

The fact is that everybody badly 


needs a vacation, and a rest. Thou- ° 


sands of families are finding ways to 
do this, in spite of travel difficulties 
and congestion. So before you decide 
it’s impossible to take a Victory Va- 
cation this year, the least you can 
do is try. 

Many Southern Pacific trains have 
accommodations available if you 
simply ask a little in advance. 

We are informed that although the 
best-known hotels and resorts are 
pretty well sold out for this summer 
season, many of the smaller, not-so- 
famous hotels in the larger cities have 
space for guests. 

Another thing: hotel and resort 
reservations are cancelled every day 
because of changes in plans. Your 
favorite spot will be glad to put you 
on its waiting list and notify you if 
accommodations become available. 

The important thing is—itry. If 
you can’t get space this summer, 
shoot at the off-season—late Septem- 
ber, October or November. But get a 
rest, this year. You’ll need all your 
strength in the busy months to come. 


NEW SHASTA DAM TOUR 


The West’s newest recreational area 
is Shasta Dam and the 25-mile Shasta 
Lake it backs'up into the Sacramento, 
McCloud and Pit Rivers. 

Shasta Dam itself is the second 
largest in the world—602 feet high 
and two city blocks thick at the base. 
Behind it looms Mt. Shasta. 
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Daily until November 15th, The 
Gray Line is operating a tour from 
Redding to Shasta Dam, including a 
cruise on Shasta Lake. 

Motor coach starts from the S.P. 
station in Redding at 8:45 a.m., picks 
up passengers from Redding hotels, 
and carries them to Shasta Dam. 
Here you board a brand new diesel- 





powered cruiser for the three-hour 
cruise on Shasta Lake. Returning, the 
motor coach passes through the pic- 
turesque 1849 gold town of Buckeye 
and gets you back in Redding at 
2:15 p.m. Fare for the whole tour is 
$6.50 for adults (plus Federal Tax). 
Half fare for children. 

Redding is on the main line of 
Southern Pacific’s Shasta Route be- 
tween San Francisco and Portland. 
It is also the gateway to Lassen Vol- 
canic National Park. 

Any Southern Pacific agent will 
gladly make all arrangements for 
your tour to Shasta Dam, or to 
Lassen Park. 


ANOTHER “DAYLIGHT” 


No trains in America are as well- 
known and as popular as Southern Pa- 
cific’s red and orange streamlined 
Daylights between northern and 
southern California. 


To the fleet was recently added the 
Sacramento Daylight, operating daily 
from the state capital to Los Angeles 
via the San Joaquin Valley. 

To bring you up to date, there are 
now four Southern Pacific Daylights: 

1. The Morning Coast Daylight be- 
tween San Francisco and Los Angeles 
via the Coast Line. 

2. The Noon Coast Daylight be- 
tween San Francisco and Los Angeles 
via the Coast Line. 

3. The San Joaquin Daylight be- 
tween San Francisco-Oakland and 
Los Angeles through the San Joaquin 
Valley. 

4. The Sacramento Daylight be- 
tween Sacramento-Stockton and Los 
Angeles through the San Joaquin 
Valley. : 

All of these streamliners have the 
same high standards of comfort and 
service. All of them sincerely invite 
your patronage, but ask that you 
reserve your seats in advance. 


TUNE IN “THE MAIN LINE” 


Several years ago Southern Pacific 
inaugurated a new and different kind 
of dramatic radio program called The 
Main Line. It is broadcast over the 
Pacific Coast Network of the Don 
Lee Mutual Broadcasting System 
every Wednesday night from 8 to 
8:30 p.m. 

If you haven’t heard it, please tune 
it in next Wednesday night and let 
us have your reaction. We’ll appre- 
ciate it. 


A FEW “TRAIN PRIMERS” LEFT 


More than 500 people wrote for the 
free Train Primer we offered in this 
page last June. 

This is the little 16-page booklet 
we printed for the San Francisco 
World’s Fair. It shows you how to 
tell our locomotives apart, what the 
signs, signals and whistles mean, etc. 
We still have a few of these booklets 
left. If you’d like one, write Room 
735, 65 Market St., San Francisco 5, 


California. 
—H. K. REYNoLDs 


S-P The friendly Southern Pacific 
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Sequoia-Kings Canyon 


FOR a family vacation in a large, still- 
primitive area which offers a maximum of 
scenery, fishing, and general recreation, try 
the Sequoia-Kings Canyon National Parks 
in the Southern Sierra Nevada of Califor- 
nia. Excellent camping facilities are avail- 
able in the park and the adjacent national 
forests. There is variety to meet any family 
circumstance or desire. 

Most of the campgrounds are in the “mile- 
high” zone at elevations of from 6000 to 
8000 feet. At this level, the days are warm 
and dry, except for an occasional afternoon 
thundershower. Nights are cool enough to 
require woollen blankets or sleeping bags. 
The air is invigorating, if somewhat thinner 
than that at the seacoast or in the interior 
valleys, and the older folks may find that 
they will have to slow down a bit. 

Entire families take to the trails with back- 
packs, burros, or pack mules to penetrate 
the higher, wilderness areas of the back 
country. A family pack trip is within the 
physical reach of all ages. Camps in the 


trail country will not have the conveniences 
(tables, stoves, piped water, and toilets) of 
those at the roadside. Therefore, careful 
planning should go into selecting the type of 
equipment suited to the area and the indi- 
vidual mode of travel. 

For those who prefer camps nearer sea level, 
developed sites will be found along the 
streams in the foothill regions. Here, the 
days will be hot and dry, but not unpleasant 
where shade and nearby water serve to 
temper the sun’s rays. Nights will often be 
warm, and little bedding will be needed. 
GENERAL GRANT SECTION is reached by driv- 
ing 574% miles over paved Highway 180 
from FRESNO. (Turn left 15 miles on new 
highway word CENTERVILLE for PIERSON 
WONDER VALLEY DUDE RANCH beyond PIEDRA.) 
There are 85 developed campsites, a store, 
post-office, cabins, meals, ranger and natu- 
ralist service in a grove of big trees. Stage 
connections from Fresno. Dick Wilson has 
the saddle horses and pack string to rent. 
Elevation: 6600 feet. 





On the route to Grant, from visaia and 
WOODLAKE Via BADGER, is the ESHOM CREEK 
campground, located 10 miles east of 
Badger on the Badger-Big Meadow road. 
Good dirt road. Space for house trailers; 
16 developed sites. Supplies at Badger. Ele- 
vation: 4800 feet. 


CEDAR GROVE, in the floor of the South Fork 
of the Kings River, is reached via a splen- 
did highway, 32 miles beyond Grant. There 
are 400 developed campsites (some incom- 
plete) with a ranger and ranger-naturalist 
present. Sam Davis and Hugh Traweeck 
run the packstring and reach some of the 
finest scenery and fishing locations in the 
Sierra. Elevation: 4631 feet. 

On the way to Cedar Grove from Grant is 
HUME LAKE, four miles of side road about 
ten miles from Grant, where there are 65 
developed campsites and space for 20 trail- 
ers. Pack station operated by H. Wacaser. 
Elevation: 5300 feet. 

In the Kings Canyon, before reaching Cedar 
Grove, are the HORSESHOE BEND RESORT and 
the BOYDEN CAVES, with Forest Service guide 
in attendance. 

On the scenic GENERALS’ HIGHWAY from 
Grant to Giant Forest, which follows the 
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7000-foot contour line very closely, there 
are 24 campsites at BIG MEADOW (eleva- 
tion: 7600 feet) and 10 sites at BUCK ROCK 
(elevation: 7750 feet), side road of about 3 
miles length 7 miles from Grant. Six miles 
beyond Big Meadow is Bob Cecil’s pack 
outfit at HORSE CORRAL MEADOW. 

Back on the Generals’ Highway, 2 miles 
north of LOsT GROVE and 1114 miles from 
Grant, is STONEY CREEK, with 47 campsites 
and space for trailers. Store facilities will 
definitely be available again this season. 
Elevation: 6500 feet. 

If you want to camp in a national park and 
yet be away from the crowds, stop at porsT 
CREEK, just off the Generals’ Highway, 3 
miles from Lost Grove and 1214 miles from 
Giant Forest. There are 150 developed sites 
and trailer spaces. A ranger-naturalist con- 
ducts nature walks and campfire programs. 
MUIR GROVE of big trees is an easy hike from 
camp. Elevation: 7200 feet. 

A favorite spot for many campers in Se- 
quoia is at LODGEPOLE in the Tokopah Val- 
ley, 4 miles from Giant Forest. There are 
300 developed sites among the pines and 
along the stream. Swimming pool and nat- 
uralist programs are provided. This is a 
good spot for hikers. Elevation: 6700 feet. 
For those who want to be in the center of 
activity and near the largest grove of big 
trees, GIANT FOREST has 220 campsites. The 
Sequoia Park Company operates cabin ac- 
commodations for 1160 guests, with rates 
starting at $1.50 the night, without bed- 
ding. They also operate grocery store, coffee 
shop, dining room, curio shop, and service 
station. There are a post-office and mu- 
seum in the area. A complete park nat- 
uralist program is planned, with special 
gatherings in an amphitheater under the 
big trees. Church services are held in the 
Church of the Sequoias. This area is the 
home of the GENERAL SHERMAN TREE, larg- 
est known tree and oldest living thing. 
There are many easy trails in the area as 
well as harder trails, such as that to ALTA 
peAK. From here, MOUNT WHITNEY, highest 
spot in the United States, may be seen. Earl 
McKee has saddle horses and pack stock 
available. The trip to Mount Whitney, 
along the High Sierra Trail, is one of his 
specialties for entire families. 

Eleven miles out on this trail, at BEARPAW 
MEADOW (elevation: 7900 feet), is a trail 
camp where meals and lodging may be ob- 
tained. This puts the hiker or horseback 
rider within range of some of the most spec- 
tacular scenery in the Sierra, and without 
the need for packing any gear. 

A side trip of 9 miles by road and 44 mile 
by trail to CRYSTAL CAVE is another feature 
of the area. There are stages from Fresno. 
From the south, GIANT FOREST is reached 
over State Highway 198, 55 miles from 
U.S. 99 via visaLia or via State Highway 
65 to 198. (Leave U. S. 99 at Framosa, 20 
miles north of BAKERSFIELD.) 

On the way in, there are small campsites at 
lower elevations. Turn right on souTH FORK 
road, 74% miles above LEMON cove, and 
drive 12% miles to cLouGH cave. Eleva- 
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What to take along when you see the city in the sky 


Hitch a filter to your camer 
for that jaunt to Acoma.’ 
ancient pueblo and col 
Indians make it a photo 
fan’s dream. And be sure to 
go on Chevron Supreme 
Gasoline, because... 










is great premium gasoline 
is “tailored” to fit each dif- 
ferent climate zone in the 
West. Whatever the terrain 
or temperature, your car gets 
exactly the kind of Chevron 
Supreme it oecds, 





Yes, Chevron Supreme gives 
you fast starts, quick pick- 
up, ready power all the way. 
And take along a Chevron 
National Credit Card to save 
carrying extra cash for car 
expenses on your trip. 


The illustration of Acoma water hole in New Mexico, was drawn from one of 
Standard’s Free natural-color Scenic Views. Collect them while you travel. 
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Sxie highways ...explore by-ways. 
KIT-KAMPER combines Galley, Pantry, 
generous -sized Berth and Stowage... 
all in 600 pounds well-balanced trailer. 
Rainproof, dustproof, insulated. Only 
$448 f.0.b. Write for folder and name 
of nearest dealer. 

KIT MFG. CO., Norwalk, Calf. distrib- 
uted by Sackett-Nicholson Corp., 1940 
American Ave., Long Beach, Calif. 





tion: 3700 feet. A trail from this camp goes 
through GARFIELD GROVE to HOCKETT MEAD- 
ows (elevation: 8500 feet) . 


A narrow, winding, steep mountain road (no 
trailers!) leads to the right after you pass 
HAMMOND. There are camps in the big trees 
at ATWELL MILL, 20 miles from Highway 
198 (elevation: 6445 feet), and at MINERAL 
KING, 26 miles (elevation: 7831 feet). Store, 
post-office, pack station, and cabins at sir- 
VER CITY, 2 miles above Atwell Mill, and at 
Mineral King. Ray Buckman has the pack 
string, store, and hotel at Mineral King and 
the outpost camp and store in the KERN at 
CAMP LEWIS. It’s possible to ride from Min- 
eral King to Camp Lewis in one long day 
and have access to excellent fishing in the 
KERN RIVER and GOLDEN TROUT CREEK with- 
out planning an extensive pack trip. This 
is one of the most spectacular approaches to 
Mount Whitney. Mineral King is in a game 
refuge, almost surrounded by Sequoia Na- 
tional Park, but there is good hunting just 
over FAREWELL GAP. There is also plenty of 
scenery and hiking. 
After you’ve registered at the ASH MOUN- 
TAIN entrance, there are two campgrounds 
before the highway starts the real climb to 
Giant Forest. HOSPITAL ROCK, 54% miles 
from Ash Mountain, has 20 campsites, store, 
dining room, cottages. Elevation: 2600 feet. 
Two miles up the river, on good dirt road, 
BUCKEYE FLAT has another 20 sites. Eleva- 
tion: 2700 feet. 
North of this loop, via Highways 180 and 
198, are approaches to the back country via 
SHAVER LAKE, HUNTINGTON LAKE, and FLOR- 
ENCE LAKE, with side trips to DINKEY CREEK 
and COOLIDGE MEADOW. All are in the SIERRA 
NATIONAL FOREST. 
Packers of the High Sierra Packers’ Asso 
ciation in this region are: Rae Crabtree, 
Coolidge Meadows; Jack Fenton and John 
Dale, Dinkey Creek; Floyd Fike, Hunting- 
ton Lake; Santer and Stevenson, Florence 
Lake; Jack Ducey, Blaney Meadows; M. H. 
Parker, Jackass Meadows; Fred Wass, Fish 
Camp. 
South of the area are approaches to the back 
country via BALCH PARK, CAMP NELSON, and 
CALIFORNIA HOT SPRINGS (see article on the 
Greenhorn Mountains, across page), and 
up the Lower Kern River via KERNVILLE 
and FAIRVIEW, all of them in SEQUOIA Na- 
TIONAL FOREST. 
Packers of the High Sierra Packers’ Asso- 
ciation in this region are: D. G. McComber, 
Camp Nelson; F. C. Negus, Camp Lena; 
Owen Rutherford, Springville; Kenneth 
Fuller, Weldon, Kern County. 
From the east, there are some spectacular 
approaches to the back country via U. S. 
Highways 6 and 395 to the OWENS VALLEY, 
with side trips to KENNEDY MEADOWS, SUM- 
MIT CREEK, CARROLL CREEK, WHITNEY POR- 
TAL, ONION VALLEY, BIG PINE CREEK, and 
BISHOP CREEK, all in INYO NATIONAL FOREST. 
East Side Packers of the High Sierra Pack- 
ers’ Association who tap the Kings-Sequoia 
back-country are: Sam Lewis, Coso Junc- 
tion; Sears and Livermore, Henry Olivas, 
Gragg and Adams, and Barney Sears, Ol- 
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ancha; Mt. Whitney Pack Train, Lone Pine; 
Harold Gill, Archie Dean and Parker’s Pack 
Train, Independence; Glacier Pack Train, 
Big Pine; Alfred Shelly and Ernest Kinney, 
at Bishop. 

The packers’ slack period is between Labor 
Day and the opening of deer season, when 
many interesting trips may be arranged. 


THE GREENHORNS 

If you have great respect for the wilderness, 
you will understand explorer-conservation- 
ist Weldon Heald of Altadena, California, 
when he writes: 

Frankly, I’m selfish. I would be much hap- 
pier next year if my favorite autumn camp- 
ing paradise were not full of happy Sunset 
readers. However, I am human; the region 
won’t be an unspoiled wilderness much 
longer; and it’s far too good to keep to my- 
self, anyway. 

Northeast of Bakersfield, California, a spur 
of the Sierra Nevada called the Greenhorn 
Mountains runs north and south for a dis- 
tance of 35 miles. This ridge, 7000 to 8000 
feet high, rises steeply on the San Joaquin 
Valley side and almost overhangs the great 
Kern River Canyon on the east. Along the 
whole length of the Greenhorns, first on one 
side of the ridge and now on the other, runs 
a good forest-service road. Excellent camp- 
sites are found every few miles—at Evans 
Flat, Shirley Meadow, Tiger Flat, Pano- 
rama, and at the northern road terminus at 
Frog Meadow. (Write: Supervisor, Sequoia 
National Forest, Porterville, California, for 
map and list of camps.) 

Here, on top of the Greenhorns, one can find 
in miniature every feature of the great 
Sierra except lakes—and so far it’s unspoiled 
and uncrowded. Magnificent forests of pine 
and fir are interspersed with green, flower- 
filled meadows. The southernmost groves 
of the giant sequoia nestle in the canyons 
on the west slopes. The views are some of 
the most spectacular in California, ranging 
from Mount Whitney to the San Gabriel 
Range back of Los Angeles, and from the 
desert to the Coast Ranges. The two high- 
est summits, Sunday Peak (elevation: 8020 
feet) and Mount Tobias (elevation: 8305 
feet) are just easy rambles of a mile up 
through groves of red fir and sunny chin- 
quipin-covered slopes. Nowhere are the re- 
wards so great for so little exertion as in 
the Greenhorns. 

California Hot Springs, with its lodge and 
swimming pool, is situated just under the 
Greenhorn Mountains on the west, and 
there is a mountain-top resort at Kern 
County’s Greenhorn Mountain Park on a 
direct paved road from Bakersfield via Glen- 
ville or up the Kern River via State High- 
way 178 to Isabella. 

Although this region is a popular deer-and 
bear-hunting ground, my favorite time for 
camping and exploring the Greenhorns is 
the first part of September, just before the 
deer season. In four visits at that time we 
have been the only camping party, and 
practically owned the mountains during our 
stays. And they are very much worth own- 
ing, if only for a few days. 
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Now you can visit the great- 
est galaxy of fun-spots on 
any airway in one fast, fun- 
some “flight-seeing” vaca- 
tion. For, Colorado Rockies, 
Yellowstone, Glacier, Lake 


Louise — Banff, Bryce, Zion, 
Las Vegas area, and Califor- 
nia beaches are all on or near 


Western Air Lines routes. 
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Service has just been re- 
established to West Yellow- 
stone, Grand Tetons, Bryce, 
Zion, and other famous va- 
cation lands. Park tours are 
more exciting than ever. Plan 
now — it isn't too late — to go 
“flight-seeing” in the West. a 
See your air travel agent, or ' 
write for full-color brochure. 














Please send, FREE, “Western AIR VACATIONS” $-8 , 
NAME 4 
ADDRESS. 
CITY STATE 





TOUR BUREAU, 510 W. 6th St., Los Angeles 14 





Indians, canyons, and desert color 


YOU WOULD never believe, after look- 
ing at a map of the West, that even a few 
million people in automobiles and buses, 
trains and planes could spread themselves 
over such a vast stretch of land. There 
still must be some untrampled, wide-open 
spaces to explore. 

To measure the degree of crowding, your 
travel editor in June toured Northern Ari- 
zona, New Mexico, Southern Colorado and 
Utah, and the Las Vegas section of Nevada. 
Even then, many were sleeping in their 
cars. Small outposts, 1387 miles from the 
paved highway, were overflowing with 
trippers and their families. 

This section of the world is very much 
worth seeing; and as far as space in square 
miles is concerned, there is lots of room. 
But space in bed and at table is hard to 
find anywhere. 

One of the best times to visit this territory 
is during September and early October. 
The resorts will not be as crowded, you'll 
have time to make the very necessary res- 
ervations, and you'll avoid the cloudburst 
period which is a hazard in desert travel 
off the main highways. Take your sleeping 
bag and picnic kit—just in case. 

Start at Las Vegas, Nevada, and any tour 
you choose will give a variety of scenery, 
climate, and color unequalled anywhere in 
the world. To go from the gray basin and 
range country at Lake Mead to the tim- 
bered plateaus and brilliant canyons north 
of the Grand Canyon is to climb the range 
of the life zones and climates of the entire 
Western Hemisphere. 


A circle which will touch the civilized 
fringes of the Indian Country takes you by 
way of Williams and Winslow, in Arizona; 
Gallup, Albuquerque, Santa Fe, and Taos, 
in New Mexico; and Mesa Verde National 
Park, in southern Colorado. The network 
of desert roads into the interior will take 
you back three centuries to the days of the 
exploring padres. 


This is the country of scenic national parks 
and forests and historic national monu- 
ments. Ask for information at the local 
headquarters of each area to insure com- 
plete appreciation and enjoyment. 


LAS VEGAS, NEVADA (elevation: 2033 feet), 
290 miles from Los Angeles, 585 miles from 
San Francisco. Served by four major high- 
ways, the Union Pacific Railroad, Western 
Airlines, TWA, Burlington Trailways, Over- 
land Greyhound, Pony Express, Las Vegas- 
Tonopah-Reno Stage, Ely-Las Vegas Lines. 
El Rancho Vegas: 100 rooms; $6-$12. Last 
Frontier: 175 rooms; $6 up. Entertainment, 
good. food, swimming, rodeos at both re- 
sorts. One way to save the wear and tear 
on your car and to assure yourself of having 
accommodations is to arrange with Riddle 
Scenic Tours, 200 N. First St., Las Vegas, 
Nevada, for an all-expense, charter-limou- 
sine tour to Boulder Dam, Grand Canyon, 
Zion, Bryce, or Cedar Breaks (from about 


$20 to $35 a day). Cars may be rented at 


$10 a day without driver. On U.S. 93, drive 
23 miles to 

BOULDER DAM NATIONAL RECREATION AREA, 
Boulder City, Nevada (elevation: 2497 
feet). Park Service Museum and informa- 





tion on New Mezico Street (straight ahead 
on entering city). Fifty developed campsites 
at BOULDER BEACH, 6 miles (elevation: 1232 
feet). Trailer space, bathing beach with life- 
guard, dressing rooms, picnic tables, lunch 
stand. Stores at Boulder City. LAKE MEAD 
LODGE: open all year; 36 rooms with bath; 
$3.50 double; coffee shop and bar. Boulder 
Dam Tours: boats to face of dam and for 
charter; lunch stand. Tours through the dam 
from 7:00 a.m. to 10:15 p.m. (25c). Served 
by Overland Greyhound or Phoenix-King- 
man and Boulder City Stages. Eighty miles 
on U. S. 93 to 

KINGMAN, ARIZONA (elevation: 3328 feet), 
on U. S. 66. Served by Santa Fe, Pacific 
Greyhound, and TWA. Motels, service sta- 
tions, stores. Graveyard of thousands of 
Army bombers. It is 87 miles on U.S. High- 
way 66 to 

SELIGMAN, ARIZONA (elevation: 5242 feet). 
Set clocks ahead one hour. It is 23.5 miles to 
ASHFORK, ARIZONA (elevation: 5144 feet). 
U. S. 89 south to Prescott. Enter KArpaB 
NATIONAL FOREST. Eighteen miles on U. 5S. 
Highway 66 to 

WILLIAMS, ARIZONA (elevation: 6750 feet). 
Supervisor, Kaibab National Forest. In 
world’s longest Ponderosa pine belt. w1t- 
LIAMS WEST FOREST CAMP (just before en- 
tering Williams). Eight developed sites. Ho- 
tel and auto courts. Served by Santa Fe, 
Pacific Greyhound, and TWA. Turn north 
on State Highway 64 two miles beyond 
town for South Rim of Grand Canyon 
(58.5 miles). FLAGSTAFF, ARIZONA (elevation: 
6864 feet), 32.5 miles on U.S. 66. 
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GRAND CANYON NATIONAL PARK, ARIZONA 
(elevation: 6875 feet). Open all year. Fee: 
$1 per vehicle. There are 500 developed 
campsites and trailer space. One hundred 
sites at DESERT viEW. Fifty hikers’ camps at 
PHANTOM RANCH in the bottom of the 
Canyon. CABIN CAMP: 500 guests; $1.75 to 
$3.75. BRIGHT ANGEL LODGE: 350 guests; $5 
to $6 with meals. EL Tovar: 220 guests; $6 
up, meals extra; saddle horses, mule trips 
into Canyon; store, coffee shop. Kolb Studio. 
Served by Santa Fe and Arizona Airways. 
Grand Canyon Airlines tours over Canyon 
($10). Grand Canyon Airport for private 
planes (15 miles). Old TWA strip inopera- 
tive at present. Write: Park Superintendent 
or Fred Harvey. Don’t miss the naturalist’s 
lecture at YAVAPAI POINT. 

To get the complete story of what you are 
seeing at the Grand Canyon and northward 
to Zion and Bryce, buy a copy of Edwin D. 
McKee’s Ancient Landscapes of the Grand 
Canyon Region (50c) at the Park Service 
Information Station on either rim or from 
the curio stores. 

There are many fine views from along the 
south rim to DESERT VIEW (23.5 miles), where 
there are 100 developed campsites and the 
Watch Tower (admission 33c). It is 55.5 
miles on State Highway 64 along the rim 
of the Canyon of the Little Colorado and 
the edge of the Painted Desert to 





CAMERON, ARIZONA (elevation: 3825 feet). 
One mile north of where State Highway 64 
joins U.S. 89. In the NAVAJO INDIAN RESER- 
VATION. RICHARDSON’S TRADING POST: served 
by Santa Fe Trailways; open all year; good 
cabins; meals and store. It is 45 miles south 
to U. S. 66 at Townsend and 22.4 miles to 
junction for 

WUPATKI NATIONAL MONUMENT, ARIZONA. 
Masonry pueble ruins on 6-mile side road 
from U. S. 89. 

SUNSET CRATER NATIONAL MONUMENT, ARI- 
ZONA, a recent volcanic eruption which cov- 
ered Indian dwellings built in 860 A. D., 4- 
mile side road from U.S. 89 before rejoin- 
ing U. S. 66. A loop road connects the 
monuments. CAMP TOWNSEND FOREST CAMP 
(6 miles from Flagstaff): 15 developed sites; 
Supervisor, Coconino National Forest, Flag- 
staff, Arizona. The SAN FRANCISCO PEAKS 
(elevation: 12,611 feet) dominate this en- 
tire area. Fishing, hunting, and skiing. Old 
mining towns and many national monu- 
ments. It is 53 miles on U. S. 66 to 
WINSLOW, ARIZONA (elevation: 4855 feet). 
LA POSADA. Fred Harvey Hotel; $3.50 to $8 
with bath; Spanish type inn; fed up to 3000 
troops daily during World War II. Served 
by Santa Fe, Pacific Greyhound, and TWA. 
ARIZONA AIRWAYS (address: Winslow, Ariz.) 
tours over PAINTED DESERT to Grand 
Canyon. It is 32.5 miles on U.S. 66 to 


HOLBROOK, ARIZONA (elevation: 5080 feet). 
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Trailer space, hotel, stores. George A. Stan- 
difird buses tap the heart of the Indian 
country to the north. Turn right on U. S. 
260, eighteen miles, for loop trip through 


PETRIFIED FOREST NATIONAL MONUMENT, 
ARIZONA (elevation: 5400 feet). Open 9:00 
A.M. to 5:00 p.m. all year. Fee: 50c per ve- 
hicle. There are 23 miles of good highway 
back to U. S. 66. Headquarters and Mu- 
seum at RAINBOW FOREST; 23 campsites and 
trailer space. RAINBOW FOREST LODGE: 4 
cabins; cold water; central shower; $2-$3; 
dining room. PAINTED DESERT INN (just 
north of U. S. 66): 5 rooms; hot and cold 
water; central shower; $2.50 up; cafe; curio 
store; tap room; served by Santa Fe and 
Pacific Greyhound. It is 71 miles on U. S. 
66 to 

GALLUP, NEW MEXICO (elevation: 6506 feet), 
in the heart of the Indian trading post coun- 
try. EL NAVAJO, a Fred Harvey hotel: $3.50 
to $5.50 with bath; served by Santa Fe. 
THUNDERBIRD AIRWAYS (address: Gallup, 
N. M.) operates twin-engined planes with 
experienced, mountain pilots on charter 
trips or all-expense tours to Chaco Canyon, 
Canyon de Chelly, Painted Desert, Petri- 
fied Forest, Zuni, Mesa Verde, Monument 
Valley, Rainbow Bridge, Grand Canyon, 
Meteor Crater, Zion, Bryce, Carlsbad Cav- 
erns, El Paso, and Juarez. A 3-day tour is 
$485 (total expenses including tax) for char- 
ter party of 4. U. S. 666 turns north to 
SHIPROCK, NEW MEXICO, and CORTEZ, COLO- 
RADO. You can take side trips over desert 
roads to CANYON DE CHELLY NATIONAL MON- 
UMENT, ARIZONA; AZTEC RUINS NATIONAL 
MONUMENT, NEW MEXICO; YUCCA HOUSE 
NATIONAL MONUMENT, COLORADO; and can 
take the highway to MESA VERDE YATIONAL 
PARK, COLORADO. (See information to fol- 
low.) It is 137.5 miles on U.S. 66 to 
ALBUQUERQUE, NEW MEXICO (elevation: 
4953 feet). Home of the University of New 
Mexico. Headquarters for sourHwesT RE- 
cion (Arizona and New Mexico), v. s. For- 
EST SERVICE. Write: Regional Forester. Good 
shopping town for Western gear. THE ALVA- 
rADO, Fred Harvey Hotel: $3.50 to $10.50; 
served by Santa Fe, TWA, and Continental 
Airlines; Santa Fe Trailways, Pacific and 
Southwest Greyhound, Hubbell Tours, and 
Clifford Tours of the Indian country. Cut- 
ter-Carr charter-plane service from airport 
west of town. City of 35,000. Many accom- 
modations. U.S. 85 south to EL PASO, TEXAS, 
and north 68 miles to 


SANTA FE, NEW MEXICO (elevation: 6947 
feet). State Capitol. Earliest seat of govern- 
ment in United States (1610). Entire town 
reflects Indian and Spanish influence. Many 
interesting museums and specialty shops of 
Southwest crafts. Get guide map from 
Chamber of Commerce. LA ronpa, Fred 
Harvey Hotel: $5 to $12 with bath; excel- 
lent food; Mexican orchestra. 


A colorful FIESTA is held on the week-end 
before Labor Day (August 31 and Septem- 
ber 1). Old Man Gloom is burned at the 
stake; Mexicans cook their savory dishes 
over open fires in the plaza; Indians set up 
a craft market at the Governor’s Mansion; 





De Vargas and his Spanish soldiers parade 
again; everyone is in costume and there is 
music and dancing around the clock. On 
Sunday eve, a candle-light precession to 
the Cross of the Martyrs is climaxed with 
impressive services (in Spanish) by the 
Archbishop. 

REGIONAL HEADQUARTERS (Southwest Parks 
and Monuments), U. S. NATIONAL PARK 
SERVICE; write: Director, Region Three 
(JESS NUSBAUM, Senior Archeologist, knows 
every road and every Indian in this part 
of the country.) Served by Santa Fe, 
Southwest Greyhound, and Continental Air. 
HUNTER CLARKSON TOURS to TAOS and 
charter service. It is 70 miles on U. S. 
285 and U.S. 64 to 

TAOS, NEW MEXICO (elevation: 6983 feet). 
Side trip of 46 miles on U. S. 64 from san 
JUAN, NEW MEXICO, 24 miles from Santa Fe 
on U.S. 285. Artist colony. Site of 5-storied 
pueblo divided by river. Lovely setting. 
Served both by Santa Fe Trailways and 
Hunter Clarkson. 

U.S. 84 north from San Juan, New Mexico, 
to CHAMA, NEW MEXICO, 88 miles (Highway 
numbers are slightly confused in this area. 
Unsurfaced from Tierra Amarilla to Chama, 
14 miles.) Served by Chama Valley Lines. 
Go 49 miles on State Highway 17 to paGosa 
SPRINGS, COLORADO (elevation: 7077 feet). 
Unsurfaced throughout. No public trans- 
portation. The San Juan Basin Lines run 
from Albuquerque to Durango via Farm- 
ington on State Highway 44 and U. S. 550. 
LOWER PIEDRA FOREST CAMP, San Juan Na- 
tional Forest, 18 miles west of Pagosa 
Springs on U. S. 160. It is 61.5 miles on 
U.S. 160 to 

DURANGO, COLORADO (elevation: 6505 feet). 
Mining and ranch town. Served by Denver 
& Rio Grande Western Railroad and Rio 
Grande Motorway from Denver, Cannon 
Ball Stage from Gallup, San Juan Basin 
Lines from Albuquerque via Farmington, 
New Mexico. U. S. 550 north to “Million 
Dollar Highway” at Ouray, Colorado, and 
Black Canyon of the Gunnison. It is 36 
miles on U. S. 160 to 





MESA VERDE NATIONAL PARK, COLORADO (ele- 
vation: 6930 feet). Open May 15 to October 
15. Fee: $1 per vehicle (19 miles to Park 
Headquarters from U.S. 160). Campsites: 
85 developed sites, 5 trailer spaces. SPRUCE 
TREE LODGE: May 15 to October 15; 300 
guests in cabins and tents; $2 to $6 double; 
coffee shop; bar; store; service station; 
horses and motor transportation. Nearest 
airfield at Cortez, Colorado (8 miles from 
park entrance). Before making any trail or 
road trips, visit the excellent Park Service 
Museum (plan to spend at least three hours 
there) and have the naturalist on duty plan 
your tour of the park. Campfire lectures and 
Navajo dances each evening. 
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YOURS ON MAJESTIC RECORDS 









America’s No. 1 


showman of jazz combines spectacular 
personality, masterful musicianship in The 
Lip & I'll Be With You in Apple Blossom 
Time; Boogie in Chicago & Porgy; Angel- 
ina & Little Boy Blew His Top—and listen 
to that trumpet! Majestic Album M-3. 
($3.00 plus tax.) 





The Thee Sun They are 


America’s favorite trio! And their twilight- 
soft, stardust-bright style is at its best in 
these six distinctive recordings: Stardust 
& Twilight Time; Barcarolle & Girl of 
My Dreams; Once in a While & Who's 
Sorry Now. Majestic Album M-2 ($3.00 


plus tax.) 


eRe Majestic Radio- 
Phonograph 
8S473 with auto- 
matic record 
changer 











RECORDS . . . RADIO -PHONOGRAPHS | 


Majestic Radio & Television Corp. . Elgin, 1. | 
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CORTEZ, COLORADO (elevation: 6189 feet). 
Home of the pinto bean. Airfield. Served by 
Rio Grande Trailways and Cannon Ball 
Trailways. U. S. 666 south to Gallup, New 
Mexico, via Shiprock. Side trip on desert 
roads to CANYON DE CHELLY—pronounced 
“day shay”—via Red Rock, Arizona; Luka- 
chukai Pass, and Chin Lee, Arizona. Ask 
Meredith Gullett, Custodiah at Canyon de 
Chelly, about roads through HOPI VILLAGES 
to Tuba City and U. S. 89. Served by 
George A Standifird. 

Three miles south of Cortez a 52-mile, 
rough mountain road goes through HOVEN- 
WEEP NATIONAL MONUMENT, UTAH, to State 
Highway 47 between Blanding and Bluff, 
Utah (see following notes). Drive 65 miles 
on U.S. 160 to 

MONTICELLO, UTAH (elevation: 6900 feet). 
U. S. 160 unsurfaced for 17 miles before 
reaching town. Served by Rio Grande Trail- 
ways and Cannon Ball Trailways. U.S. 160 
north to ARCHES NATIONAL MONUMENT near 
Moab, Utah,and GREENRIVER, UTAH,on U.S. 
50. Check your gas, oil, and water and turn 
south on State Highway 47 (unmarked), 
22 miles to 

BLANDING, UTAH (elevation: 5900 feet). 
Crossroads town. No signs at intersection. 
Desert road west 49 miles to NATURAL 
BRIDGES NATIONAL MONUMENT, UTAH. 
Graded gravel highway south 25 miles to 
BLUFF, UTAH (elevation: 4400 feet). Mor- 
mon settlement on the San Juan River. 
Small store and gas pump. Fill your desert 
water bag. Rough desert road impassable in 
wet weather south to U.S. 89. It is 27 miles 
to Mexican Hat. 

At 24 miles (3 miles before Mexican Hat) 
turn right 5 miles to GOOSENECKS OF SAN 
JUAN, poorly marked. Keep right going out, 
left coming back. 

MEXICAN HAT, UTAH (elevation: 4000 feet). 
Lodging at Mexican Hat Lodge (address: 
Bluff, Utah) by advance arrangement only. 
Meals to guests; use of kitchen to campers; 
water and gasoline. Start of Norm Nevills’ 
famous boat trips down the San Juan and 
Colorado. Hunt’s Trading Post at San Juan 
Bridge; store; meals (limited); gas. It is 25 
miles to 

MONUMENT VALLEY, UTAH and COLORADO. 
Site of many technicolor “westerns.” Turn 
right 2 miles at set of “Tombstone, Arizona, 
in the ’80’s” to Harry Goulding’s (address: 
Kayenta, Arizona) at base of monument 
looming up to the northwest: lodging, meals, 
gas, and water when he or “Mike” are there. 
The Indian watchman can only use sign 
language. Windmill and water tank about 
3 miles down the main road. Watch out for 
bad chuckholes filled with sand. AGATHLA 
PEAK (6825 feet) to left of road, south of 
water tank, is a volcanic neck similar to 
Ship Rock. It is 24 miles to 

KAYENTA, ARIZONA (elevation: 5800 feet). 
Main road skirts edge of desert village. No 
sign. Hyde’s Trading Post: store and gaso- 
line; no cabins or meals. Tours to Monu- 
ment Valley in desert cars. Road southeast 
to Chin Lee, Canyon de Chelly, and back 
to U. S. 66. Continue 52 miles to Tonolea. 





At 46 miles from Kayenta (3 miles beyond 
Shanto Canyon), desert road to right, 20.3 
miles up Begashibito Canyon to Inscription 
House in NAVAJO NATIONAL MONUMENT. 
Long hikes to ruins. A very rough road 
leads on beyond, 34 miles to Rainbow Lodge 
(write: Bill Wilson, Tonolea, Arizona), from 
which an overnight hike or horseback ride 
of 14 miles each way may be made to RAIN- 
BOW NATURAL BRIDGE. 

Between Begashibito and Tonolea, watch 
for the ELEPHANT’S FEET on the right side 
of the road. 





TONOLEA (RED LAKE), ARIZONA (elevation: 
5500 feet). Doyle’s Cabins: limited facili- 
ties; no meals. It is 23 miles to Tuba City. 
Drifting sand in road through dunes for 10 
miles south of Tonolea, then good gravel 
13 miles to 

TUBA CITY, ARIZONA (elevation: 4550 feet). 
Cabins. Meals at Indian Club at mealtime 
only. Desert road eastward through Hopi 
Villages to Hotevilla (Snake Dances in late 
August), Ganado, St. Michaels, and Gal- 
lup. Served by George A. Standifird’s buses. 
Rough stretch of road outside of Tuba City, 
then graded gravel 13 miles to 

U. S. 89, ten miles north of CAMERON, ARI- 
zoNa. Turn north along west base of EcHo 
cuirrs. Served by Santa Fe Trailways and 
George A. Standifird buses. (Twelve miles 
to state campground, 3 miles more to wa- 
tering place). From junction it is 21 miles to 
THE GAP (address: Cameron, Arizona): 4 
cabins; coffee shop (good food); service sta- 
tion; trading post. It is 6 miles to 

CEDAR RIDGE (address: Cameron, Arizona). 
Hogan-type cabins; meals; trading post. 
Twenty miles to spring on right side of 
road). It it 32.5 miles total to 

NAVAJO BRIDGE, ARIZONA (elevation: 3170 
feet). Only highway crossing of the Colo- 
rado River from Moab, Utah, to Boulder 
Dam, Nevada-Arizona. State campground 
to right before reaching the bridge. Marble 
Canyon Lodge, across the bridge (address: 
Cameron, Arizona): rooms, meals (good 
food); trading post; service station. Boat 
trips down the Colorado. Served by Santa 
Fe Trailways. Side trip of 6 miles on wind- 
ing, desert road to Paradise Canyon Ranch 
(address: Cameron, Arizona) near historic 
LEE’S FERRY: comfortable ranch lodgings for 
6; family-style meals; use of horses, trips to 
nearby scenic areas and Indian ceremonials; 
$50 a week. (See story and pictures of Mar- 
ble Canyon in March 1946 issue of Sunset.) 
U. S. 89 follows base of VERMILION CLIFFS 
and crosses HOUSEROCK VALLEY (watch for 
buffalo) 41 miles to 

JACOBS LAKE, ARIZONA (elevation: 7825 
feet). Jacobs Lake Forest Camp, Kaibab 
National Forest; 15 developed sites. Bow- 
man Tourist Camp: cabins for 100 guests; 
$2.50 to $4.75; coffee shop; service station; 
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1, Mr. and Mrs. J. E. W----- live in Los 
Angeles, Calif. They own their home and 
have four children—two sons and two 
daughters. Mr. W--- started working at 17 
as apprentice-mechanic for Nash Motors. 
Today he owns his own Dodge-Plymouth 
agency,in Los Angeles. 





4, Naturally they deserve some com- 
pensation for this. So our economic sys- 
tem offers them a reward in the form of 
dividends—whenever the company makes 
a profit. Last year Union Oil dividends 
amounted to $1.00 a share—or less than 
4% on the market value of the stock. 


UNION OIL COMPANY 


OF CALIFORNIA 


1946 


2. Both sons have entered the business 
with him this year. Mr. W---- is also one 
of the capitalists who own Union Oil 
Company. He has 100 shares of Union Oil 
stock. At the present market, Mr. W-----’s 
stock is worth about $2,800. He could sell 
it for that much tomorrow if he chose. 


5. So the W----- family got $100 from 
their holdings. This is within $37 of what 
the average Union Oil stockholder got. 
For Union Oil is owned not by one man 
or two, but by 34,114 American people 
like the W-----s. And the average stock- 
holder owns just 137 shares. 


3. $2800 would buy many things that 
the W----- family could use. But they 
have chosen to invest the money in oil 
wells, tools and refineries that make 
gasoline for other people instead of spend- 
ang it on themselves. 


6. Naturally, some own more than this 
and some less. But the largest owns only 
% of the total. So it is not the invest- 
ment of a few millionaires but the com- 
bined savings of thousands of average 
American capitalists that make Union 
Oil, and most corporations, possible. 


This series, sponsored by the people of Union Oil Company, 
ts dedicated to a discussion of how and why American busi- 


ness functions. We hope you'll feel free to send in any sugges- 
tions or criticisms you have to offer. Write: The President, 


Union Oil Company, Union Oil Bldg., Los Angeles 14, Calif. 


AMERICA’S FIFTH FREEDOM IS FREE ENTERPRISE 
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DINETTE SETS 


30”x40” glass top tables in Pom- 
peian or white finish. 4 matching 
chairs, round or square backs, 
some upholstered in stripes or 
solid colors...others with mesh 
79.00 to 83.00 


metal seats 


Larger 7-piece sets, 30” x 60” 


table tops . . 139.00 to 254.00 


Wonderfully Comfortable 


OUTDOOR CHAIR 


Anodized aluminum frame 


and comfortable, water-repel- 
lent back and seat cushions with i 
Red, blue, 


. 29.50 


inner-coil springs. 


lime or green 


OUTDOOR FURNITURE, FIFTH FLOOR 














telephone; post office; no groceries. Served 
by Santa Fe Trailways and Utah Parks 
Company. It is 27 miles south on State 
Highway 67 (toward Grand Canyon) to 


KAIBAB LODGE (VT RANCH), ARIZONA (eleva- 
tion: about 9000 feet). Cabins for 100 
guests; May 1 to November 1; meals; gaso- 
line, horseback trips. Airport for Grand 
Canyon Airlines (Tours over Canyon: $10). 
Served by Utah Parks Company buses. Go 
on 7 miles to checking station for 


GRAND CANYON NATIONAL PARK, ARIZONA 
(North Rim). Open May 15 to October 15. 
Fee: $1 per vehicle, good on either rim all 
season. Go on 13 miles to Camp Center (ele- 
vation: 8250 feet). Campsites: North Rim; 
250 sites; trailers. Neals Springs; 50 sites. 
Cape Royal; 25 sites; no water. Point Sub- 
lime; 25 sites; no water. GRAND CANYON 
LopGE: May 29 to September 30; 300 guests: 
$3.50 to $6.50 double; meals extra. CABIN 
cENTER: May 15 to October 15; 100 guests; 
$2.50 up; cafeteria; store; service station. 
Transportation: UTAH PARKS COMPANY 
buses make connections with trains and 
planes at Cedar City, Utah, with planes at 
VT Ranch, with buses at Jacobs Lake on 
U. S. 89. Horses for trips into and across 
the Canyon. 

Ask a ranger about trips and naturalist lec- 
tures and services. It is 47 miles back to 
U.S. 89 at Jacobs Lake, 86 miles to 


KANAB, UTAH (elevation: 4925 feet). “West- 
ern Movie Capital.” Parry Lodge: 150 
guests in cottages with tile showers; $3.50 
to $5; no housekeeping; dining room open 
6 a.m. to 10 P.M; all year. Horseback trips 
and pack trips for lion and deer hunting 
(October 20-30). Fishing June 15 to October 
15. Served by Santa Fe Trailways and Utah 
Parks Company; Drive 17.4 miles to 

MT. CARMEL (ZION PARK) JUNCTION, UTAH. 
Service stations and cabins. Turn west 24 
miles on State 15 to 


ZION NATIONAL PARK, UTAH (elevation: 4276 
feet). Open all year. Fee: $1 per vehicle (in- 
cludes Bryce Canyon). Campsites: Grotto 
Camp; 55 sites; trailers. South Camp; 60 
sites; trailers. ZION LopGE; May 29 to Sep- 
tember 30; 300 guests; $3.50 to $6.50; meals 
extra. CAMP CENTER; open all year; 150 
guests; $2.50 up; cafeteria; store; service 
station. Transportation: UTAH PARKS COM- 
PANY. Visit the museum for guide books and 
information about naturalists’ services. 
Continue westward 34 miles to U.S. 91, ten 
miles north of St. George, Utah, or retrace 
the 24 miles over the MOUNT CARMEL HIGH- 
way to U. S. 89. It is 4.5 miles north on 
U.S. 89 to 


ORDERVILLE, uTAH. Standard Motel and 
Parkway Cafe. Clean lodging and good 
food. Then 40 miles to 

BRYCE CANYON JUNCTION, UTAH. Turn right 
on State 12, three miles to Red Canyon For- 
est Camp, Dixie National Forest; 15 sites 
and picnic area; 14 miles to Standard Motel 
at BRYCE AIRPORT (heavy duty strip) and 
15.4 miles to Ruby’s Inn; rooms; house- 
keeping cabins; campground; cafe; store; 
service station; horses. It is 19 miles total to 





BRYCE CANYON NATIONAL PARK, UTAH (ele- 
vation: 7978 feet). Under Superintendent, 
Zion National Park, Utah. Open May 15 to 
October 15. Fee: $1 per vehicle (includes 
Zion). Campsites: Bryce Camp; 50 sites, 
trailers. BRYCE CANYON LODGE: May 29 to 
September 30; 300 guests; $3.50 to $6.50; 
meals extra. CAMP CENTER: May 15 to Oc- 
tober 15; 200 guests; $2.50 up; cafeteria; 
service station; store. Transportation: UTAH 
PARKS COMPANY. Ask the ranger for guide 
books and information about naturalist 
services. Retrace 19 miles to Bryce Junc- 
tion. U.S. 89 north to Salt Lake City, Utah. 
Turn south 21.5 miles to 


LONG VALLEY JUNCTION, UTAH. Small store 
and service station. Turn right on State 14, 
graded gravel road, to Cedar Breaks and 
Cedar City. It is 13.5 miles to Duck Creek 
Forest Camp: 80 sites near ranger station 
(elevation: 8500 feet); 15- miles to 
Spruces Forest Camp: 2.5 miles left on side 
road; 21 sites. Navajo Lake Forest Camp: 
same side road, 3.5 miles; 75 sites. (Navajo 
Lake Lodge and store at Lake; elevation: 
9000 feet). All these camps are in the Dixie 
National Forest. Supervisor, Cedar City, 
Utah. After traveling 25.4 miles, turn right 
3.2 miles to 

CEDAR BREAKS NATIONAL MONUMENT, UTAH 
(elevation: 9230 feet). Under Superinten- 
dent, Zion National Park. June 1 to Sep- 
tember 20. No fee. 10 campsites. CEDAR 
BREAKS LODGE: 10 standard cabins; without 
bath; $3.50 double; dining room; supplies; 
gas and oil. Transportation: Utah Parks 
Company. Ranger-naturalist in small mu- 
seum at overlook. It is 25 miles to 

CEDAR CITY, UTAH (elevation: 5805 feet). On 
U. S. 91. EL ESCALANTE: 100 rooms; $2.50 
up. Served by Union Pacific Railroad, Bur- 
lington Trailways, Interstate Transit Lines, 
Overland Greyhound, Western Airlines, and 
Utah Parks Company buses. South on U.S. 
91 for 55 miles to 

ST. GEORGE, UTAH (elevation: 2750 feet). 
Many fine, new auto courts. Oldest of 6 
Mormon temples in U.S. Go on 37 miles to 
LITTLEFIELD, ARIZONA (elevation: 1500 feet). 
Oasis on the Beaver Dam River. El Ari- 
vada: 50 rooms; $5 to $8.50; dining room; 
bar; swimming pool; horses; service station. 
Drive 41 miles to State 12 south to Overton, 
Nevada; Boulder Dam Museum; Valley of 
Fire; and Overton Beach. Then 3 miles to 


GLENDALE, NEVADA (elevation: 1535 feet). 
Time change. Large motel, service station, 
and cafe. Junction with U.S. 93 from Ely 
(Ely-Las Vegas Line and Pony Express) on 
U.S. 50. Finish 50 miles to 

LAS VEGAS, NEVADA (2222 miles round trip!). 


SKY HIGH TOURS 

Rio Grande Trailways, Denver, Colorado, 
announces tours to Leadville and Pikes 
Peak in the Rocky Mountains, Mesa Verde, 
and the Colorado-Utah Mountains. The 
tours may include hotel accommodations 
and run from one to eight days, covering 
384 to 1675 miles. The cost is about $10 to 
$18 a day. This is one way of assuring your- 
self a bed. 
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Trends in outdoor cookery 


THERE has been an interesting reverse switch in outdoor eating 
and cooking. A few years ago, the idea behind the barbecue was 
to provide a rough and ready, sometimes hardy, form of picnicing. 
Today, with improvements in equipment and cooking techniques, 
there is a tendency to favor open-fire cooking of meats, fish, and 
vegetables, regardless of where the food is eaten. In some of the 
newest homes, the barbecue is so located that meats can be pre- 
pared on grill or spit for everyday meals served in the house. 
The portable barbecue is receiving more and more attention. Its 
obvious advantage is that outdoor meals can be cooked on the 
spot in the garden which is most livable at the time of serving. 
Actually, the portable barbecue and the multiple fireplace-grill 
unit, commonly referred to as a barbecue, supply different needs. 
The portable barbecue takes the place of the grill, but is not a 
substitute for the outdoor fireplace. 

Automatic spits are now being manufactured commercially. Some 
of the older homemade jobs have been put to new uses, and we 
report on them on the following pages. 

Regardless of equipment, the most important subject when you 
approach the barbecue unit is the preparation of fine food. 


Here are some tips gathered on our visiting junkets: 





BARBECUE-SAUCE NOTES 

Sauce should be warm, or hot, when used for basting over meat or 
poultry. Combine sauce ingredients and allow to stand overnight 
to blend and mellow flavors. 

Herb Swab for basting: Cut stalks of fresh mint, rosemary, and 
thyme (or your own combination). Tie them firmly in a bunch to 
a length of willow or other stick. Dip in barbecue sauce and use 
to baste meat. 

Use a wooden spoon for stirring sauce ingredients. Stir sauce fre- 
quently during cooking to blend. 

Barbecue Butter: If you don’t use a barbecue sauce, spread bar- 
becue butter over meat as it comes from the grill, or spread it on 
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rolls or French bread for hot dogs, hamburgers, or steak sand- 
wiches. Make your own blends to suit individual taste. A good 
one is made by blending together: 1% cup soft butter, 2 teaspoons 
dry or prepared mustard, 3 teaspoons Worcestershire sauce and 


ny : : 
4 teaspoon minced garlic. 


SPECIAL PREPARATIONS 

When barbecuing chickens, place the bone side (or inside) on the 
grill exposed to the heat. This gives the bone a chance to get 
really hot and hold the heat while the outside is cooking and 
browning. When the best part of the cooking is done on the inside, 
the juices run to the breast and the browning process won’t dry 
out the meat. Brush well with butter or barbecue sauce before 
turning breast and thigh to the heat for final cooking. 

All meat and poultry should be at room temperature before bar- 
becuing. This results in a more flavorful, juicy, and tender prod- 
uct. It should be thoroughly dry on the outside before being 
placed on the grill. The natural juices escape more readily from 
wet flesh. After the heat has sealed the outside, it is time to baste. 
For extra-special barbecued chicken, with a sharp knife loosen the 
skin slightly and spread a savory butter under surface of breast 
and thigh. This gives a wonderful flavor to the meat and helps to 
keep it juicy. Soft butter blended to taste with chopped parsley, 
rosemary, and chive, together with a little powdered ginger is a 
good combination. 

Plunge frankfurters into boiling water for one minute, remove, 
drain, and set aside until ready to barbecue. 

Cover spareribs with water, add a few sprigs of fresh thyme, and 
simmer until partially tender. Drain well. Then barbecue, when 
ready, until crisp and meat is done. This method gives excellent 
flavor, removes some of fat, and the meat is more juicy. 

When barbecuing bacon, use thick, lean slices. Heat first and 
drain off surplus fat. Finish on the grill. Good when brushed with 


spicy barbecue sauce while cooking. 


FANCY STUFF 

Cheesed Potato Chips: Empty potato chips into a shallow pan. 
Sprinkle heavily with grated, sharp cheese and dust with paprika. 
Place in a very hot oven until cheese melts and clings to chips. 
Apple-Cheese Sandwiches: Put two thin, unpeeled apple slices 
together with nippy cheese spread. 

Pickle and Onion Boats: Use medium-sized pickles, halve length- 
wise, hollow centers slightly. Place three pearl onions down center. 
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MORE FULLY EQUIPPED than many restaurants, this 
outdoor-cooking area recently built by the Gilbert Holidays of 
Santa Barbara, California, has grill, automatic spit, bake oven, 
hotcake grill, coffee urn, and sink with hot and cold running water. 


The spit is placed before a vertical fire cage which burns char- 
coal. The cage is suspended from a horizontal rod which slides 
back and forth on angle irons fixed in the brick, thus adjusting 
the heat to the proper intensity for the spitted meat. Beneath 
the spit is a cast-iron grilling plate heated by a gas burner from 


JOSEF MUENCH 


an old oven. The bake oven is gas fired, and came from a 
commercial bakery; its capacity is enough for the largest party. 
An automobile jack was used beneath the fire grate for the 48-inch 
grill. By turning the crank, it can be raised or lowered 16 inches. 
The patio is 21 by 40 feet, enclosed by a 6-foot wall of concrete 
blocks, with a 2-foot-high wall set out 2 feet to form a raised bed 
for planting. Glass-covered lights are set into the low wall at 
7-foot intervals. The floor is of tile. 

The fireplace is flanked by a stainless steel cabinet and a grill. 








Below, right, is another type of unit sold commercially. Adjust- 
ment is made by dropping the spit into various slots. Sprocket fits 
into chain at any position. Motors are sold separately. 
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EMMETT E. SMITH 


TO STEP OUT of your house into an area such as the one illus- 
trated above is like going on a vacation. Always, in determining 
the best location for an outdoor dining room, the problem of rela- 
tionship to the kitchen of the house comes up for consideration. 
The idea of a secluded retreat, of course, conflicts with the idea of 
labor-saving efficiency resulting from more or less direct connec- 
tion with the kitchen. This outdoor room gives seclusion, together 
with fairly easy access to the kitchen. It is in the garden of Mr. 
and Mrs. Robert H. Miller, Corte Madera, California. 





YEARS AGO, Mr. E. W. Allen cf Yuba City, California, gained 
his experience in barbecuing in the San Luis Obispo country, 
when a barbecue was the heart of the fiesta and, on these Mexican 
holidays, a thousand and more people would gather around the 
pits in celebration that lasted two or three days. 

The pits were long trenches, about 4 feet wide and 3 feet deep. 
The day before the barbecue, the trenches were kept filled with 
oak wood all afternoon and through the night. Breakfast for the 
fire watchers was started the night before by burying, in the coals, 
the heads of cattle, washed and wrapped in wet burlap sacks. Mr. 
Allen claims that these heads cooked in the hide are delicious and 
make an excellent breakfast. 

When it came time to roast the meat, it was strung on peeled 
willow sticks and laid across the trenches. When nearly cooked, 
men would come along with mops and buckets of wine and sweep 


the meat liberally. 


J.C. ROBINSON 


r. Allen still prefers quantity cooking, as the large skewers laid 
across the firepit suggest. Large cuts of meat are impaled and 


broiled above oakwood coals. 


His portable stove, at left, is made of an old tank. The front has 
a swinging metal door with adjustable rotating plate for opening 
and closing the draft. Leg sockets are welded inside, threaded for 
pipe with collar nuts on pipe for tightening. All exterior parts may 
be removed and packed inside for easy transportation on a camp- 
ing trip. Skewers are made from teeth of a hayfork, straightened 


and flattened. 
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THIS OUTDOOR ROOM adjoins a glassed-in hobby room 
in the garden of the Willard R. Campbells of Long Beach, Cali- 
fornia. The power mechanism of the portable spit is built into 
a roll-around. The completeness of this outdoor unit and its pro- 
tection and privacy give it a high degree of usefulness. 


CAMP STOVE illustrated below was designed and built by 
Paul Hosmer of Bend, Oregon, after “years of struggle with prac- 


tically every type of outdoor cooking outfit.” 
PAUL HOSMER 





‘The frame and legs are made of 9/32-inch rod, with ends of the 
legs flattened and bent around the frame to form a hinge. The 
legs absolutely will not buckle when driven into hard ground. 
Two hinged sides of galvanized iron 5 inches wide were hung on 
the frame for a sort of side curtain. These are not fastened at the 
ends and can be swung out for more draft or to make an addi- 
tional shelf while cooking. They keep soot and ashes from blow- 
ing into the utensils. 





A piece of burner screen, 16 by 25 inches, is welded to the frame. 
This serves as an open top for grilling when wanted. The top is 
sheet steel, the same size as the screen. It is hinged to the frame 
on one side to allow it to swing out of the way when the grill is 
being used. The whole outfit weighs 14 pounds and folds flat into 
a bundle 1 by 16 by 25 inches in size. 


J.C. ROBINSON 





SIMPLE and often as effective as those built with a thousand 
bricks is the old-fashioned pit. Dr. W. M. Campbell of Sacra- 
mento patterned this one after the unit at his mountain cabin. 
There, the unit is open at the ends and is provided with an old 
stove top complete with lids. This gives the pit greater capacity 
to hold heat. About 8 inches of rocks are placed in the bottom. 
After an oak fire has burned in the pit for an hour or more, the 
coals and the rocks will supply the right heat. The pit is 2 feet 
wide, 6 feet long, and 3 feet deep. Food for crowds of 50 and 
more can be prepared on this unit. Its top is of heavy wire mesh, 
but could be built of rods welded into a steel frame. 
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EXPERIMENTS on the part of Mr. Michael Stiller, Oroville, 
California, developed this rather unusual spit and pit arrange- 
ment. The pit is 3 feet wide, 3 feet high, and 18 inches deep. 
An overhang at top extends over the spit. Heat is carried up 
and out and is concentrated at this high level. Large drip pan is 
placed immediately below spit. Paint brush on long handle is 
used for basting. Spit has handled, at various times, half a deer, 
a whole lamb, 2 turkeys, 5 or 6 chickens. 





Basket is substituted for the spit when fish or fowl in small sec- 
tions is to be cooked. Basket is made of *%-inch wire mesh and 
can be opened to receive pieces to be cooked. One of Mr. Stiller’s 
favorites is a side of spareribs covered first with onion slices, 
then slices of tomatoes, salt and pepper, then barbecued in the 
basket for about 50 minutes. 





Many of the barbecues shown on these pages were inspired 
wholly or in part by the Sunset Barbecue Book. It is a good 
source for detailed information on construction and use. 
The book contains detailed plans for construction of 25 
barbecues ranging from the simplest to the most elaborate; 
31 sketches showing types and variations; 28 pages of 
tested recipes and ideas on outdoor cooking; 34 suggestions 
for accessories. You can obtain a copy by mailing $1.50 to 
the Lane Publishing Company, 576 Sacramento Street, San 
Francisco 11, California. 
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ROBERT C. CLEVELAND 


Los Angeles home of Designer Frederick Kline (Hermann Sadler, landscape architect). House placed as close to north side as law allows 


Patio is an extension of both the living room and dining room. It is completely 
enclosed on north and east by house, on south by high wall, on west by garage 
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9 rooms on a 


50-foot lot 


CALLING an outside terrace a room is 
nothing more than a trick unless the terrace 
is well protected from the view of neighbors 
and street, and from wind and weather. 


Here, the plan worked out for his own 
home by Designer Frederick Kline estab- 
lishes usable outdoor areas in such a manner 
as to extend the livability far beyond the 
walls of the house. The two terraces adjoin- 


ing the house are, in actual living practice, 
additional rooms. 

By good planning, these outdoor rooms are 
made to serve every day in the year. When 
not in actual use, they still serve as visual 
extensions of inside rooms by creating the 
feeling of larger space. 

In arranging the rooms on this 50- by 175- 
foot lot, many factors had to be considered. 





The glass wall in dining room enlarges this small room 
visually, makes the fence appear to be the wall of room 
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The sun must be alternately avoided and 

invited in summer and winter. The dining- 

room terrace is ideally located for winter 

use; the living-room terrace furnishes a cool 

spot in summer. Surrounded as the site is 

by street and neighbors, fences or walls were 

necessary to provide seclusion and privacy. 

Glass areas on the north side were kept to 

a minimum, since they face a street. On 

south and east walls, glass is used freely to 

make inside-outside rooms into single units. 

In this way, the living area of the house is 

extended to the lot line. 

In adapting the plan of the house to your 

own use, the possibility of opening the bed- 

room wing directly off the entry hall sug- 

gests itself if you are a stickler for good 

circulation. A door from the terrace to the 

bedroom hall would give anyone in the bed- 

room wing more direct access to the out- 

door living room. 


The two terraces are reached from living room—dining terrace, east terrace above. Special protection of wide overhang and 
wall extension of house add to the terrace livability. View of the terrace from living room shows indoor-outdoor relationship 
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Spread across these pages are the types of freezers now on the 
market. The cylinder or barrel type is illustrated in 4-, 44/-, and 
9-cubic-foot sizes. The freezing coils surround the unit, giving 
it very high freezing efficiency. Loading and removal are more 
troublesome than in other types. The chest or trunk type, some 





with separate freezing compartments, is manufactured in sizes 
from 3 to 18 cubic feet. Manufacturers of both cylinder and chest 
types point out that in contrast to the upright types, the heavy 
cold air does not escape when the unit is open, thus making 
maintenance of low temperatures less expensive. But upright ... 


How to choose a food freezer 


THE HOME FREEZER will revolution- 
ize the home-making and food-buying hab- 
its of the nation. 

The home freezer will waste more food, be a 
bigger disappointment than any gadget ever 
brought into the kitchen. 

If you read carefully the evidence presented 
by the bullish and the bearish in support of 
such statements, you'll probably be able to 
select the freezer best suited to your needs 
and be able to handle it efficiently. 

Those who point the finger at the red lights 
ahead make these observations: 

Too many people expect the impossible of 
any freezer. They expect blithely to toss 
into a freezer almost any food, in any quan- 
tity, without much time or trouble in prep- 
aration, and have it available at any time 
with the flavor improved. 

Too many people fail to realize that food 
must be carefully prepared for freezing, that 
poorly wrapped meats dry out, that tem- 
perature limits must be maintained, that all 
freezers are not alike, that all of the pos- 
sibilities have not been fully explored. 
Perhaps the pessimists doubt the intelli- 
gence of the housewife. Since neither freez- 
ing nor the freezer are foolproof, they see 
trouble ahead. (If you shop for freezers to- 
day, you may join in their concern. Few 
salesmen of freezers have been supplied 
with the basic information on the units they 
are selling.) 

The evidence in support of a dazzling fu- 
ture for the freezer is based on history. The 
commercial locker plants have been solidly 
successful. More than 2,000,000 people have 
been educated in the correct procedures 
with frozen food through locker plants. If, 
in the future, the home freezer served no 
other purpose than that of a unit to hold 
foods from the locker plant, it would be 
worthwhile beyond any doubt. 


As further advances are made in the com- 
mercial freezing and distribution of fruits, 
vegetables, meat, fish, cooked food, and 
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specialties, some sort of home freezer is cer- 
tain to become standard kitchen equipment. 
Probably the best evidence in support of 
home freezing is in the experience of intel- 
ligent users. 

Members of Sunset’s editorial staff have 
frozen, with unfailing success, every type of 
food recommended for that process. 
Although directions for preparing and wrap- 
ping sound intricate and exacting, they are 
easy to follow. An advantage not realized 
until freezing food becomes routine is the 
chance always to have top-quality foods 
available. The Christmas turkey can be the 
best that was obtainable around Thanks- 
giving. Of equal advantage is the oppor- 
tunity to prepare for guests and large 
crowds in advance. Long before the Christ- 
mas holidays, for example, the turkey— 
stuffing and all—can be roasted and all the 
trimmings made ready; even shaped rolls. 
Another type of completely satisfied frozen- 
food user is the family which has used a 
small holding unit at home in conjunction 
with the services of a locker plant. All the 
fuss of preparing and wrapping food is 
taken over by the plant. In most plants, a 
wide variety of commercially frozen foods 
is available for your selection. If the 
plant’s buyer is alert, you will have oppor- 
tunities to share in bulk purchases of un- 
usually fine foods. The advantages of an 
efficient locker plant are obvious and nu- 
merous. The disadvantage of distance from 
home disappears when there is a freezer in 
the home for storage. 


UNITS ON THE MARKET 

Sketches of types of typical units are shown 
at the top of these pages. 

Remember that there are limitations in 
almost any model or make. In most cases, 
the manufacturer states those limitations, 
and if you want to stay out of trouble, you'll 
follow his directions. All units without sep- 
arate compartments for freezing should be 
handled carefully when freezing food. 


To freeze food, a unit should be able to 
maintain a temperature of —15° and lower 
throughout the freezing period, and to main- 
tain a temperature of —10° to 0° for stor- 
age. All the units we inspected fulfilled 
these requirements. 

A unit designed to maintain from —10° to 
0° cannot produce the necessary fast freez- 
ing of freshly added food and at the same 
time maintain the temperatures it was de- 
signed to hold. If large quantities are added, 
temperatures within the box go up beyond 
the safety point, therefore only small quan- 





Contents of 4-foot box: MEATS: Ground chuck 
formed into patties, leg of lamb, pounded round steak, 
hamburger, céoked lamb, cooked pork, beef roast, 
piece of ham, pork sausage, cooked smoked tongue, 
cooked ground meat, bacon. FRUITS AND VEGE- 
TABLES: Sweet potatoes, yellow squash, zucchini, cran- 
berries, corn on cob, cut yellow corn, apricots, carrots, 
peaches, tomato juice, grapefruit segments in syrup, 
spinach, boysenberries, green peas, rhubarb, aspara- 
gus. ITEMS: Shelled walnuts, shelled almonds, pork 
and lamb gravy, lard, cake flour, eggs, mushrooms, 
fish, vegetable chop suey, fish dinner. 
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. models, which are available in sizes from 
provide easier storage and removal. (The door and drawer type 
are designed to overcome “spilling” of cold air.) In these models, 
one section is used for freezing, others for holding. The walk-in 
box combines all advantages of other types, plus a cold room for 


tities of food should be added at any one 
time for freezing. The capacity of various 
units for actual freezing of foods varies. 
Watch the manufacturers’ recommenda- 
tions in operating your freezer. 


HOW TO BUY 

One way to make sure that you are getting 
the kind of unit that will satisfy your needs 
is to make up your own check list of foods 
you are most likely to freeze, and buy those 
foods already frozen or bring them home 
from your storage locker. 

To help you visualize freezer capacity, we 
filled various sized units with frozen foods. 
Groupings of products were made to fit va- 
rious needs and tastes. 

See illustrations for check lists. 


3 to 16 cubic feet, 
































WHAT SIZE? 

If you are accustomed to making out long 
shopping lists, or if you can visualize quan- 
tities of food, the photographs of contents 
of various sized freezers shown here will 
help you choose the size that suits your 
needs. At left are the contents of a 4-cubic- 
foot box owned by a family of four intent 
upon storing a variety of everyday food. 
The contents of the 6-foot box below are 
typical of the items a housewife would store 
if she wanted a variety of foods, plus left- 
overs, plus fruits and vegetables from a 
home garden. 

The 4-foot box at right is that of a family 
which enjoys entertaining and likes the un- 
usual in food items. 





After long experience with the preparation, packing, and storing of frozen foods, Mr. M. J. 
Lamperti of the North Bay Electric Works, Inc., San Rafael, California (where some 
of the research for this feature was done), believes that the greatest convenience will 
come from the use of a holding box at home combined with the facilities of a locker plant. 


Contents of 6-foot box: MEATS: pork sausage, cooked lamb, cooked ground meat, ground chuck, round 
steak, leg of lamb, bacon, beef roast, brains, cooked pork, veal hearts, hamburger patties, sirloin beef roast, 
pork leg, smoked tongue, veal shoulder, corned pork, 2 roasters, 2 fryers, stuffed bell peppers, pork gravy, lamb 
stew, mushrooms, 2 boxes almonds, 6 boxes walnuts, eggs, cake flour, lard, vegetable chop suey, ice cream. 
FRUITS AND VEGETABLES: 2 packages apricots, 7 peaches, 2 cranberries, 2 grapefruit, 4 raspberries, 5 straw- 
berries, 2 spinach, yellow corn, 3 corn on cob, egg plant, 3 zucchini, 2 yellow squash, celery, 3 tomato juice, 
peppers, 2 green beans, asparagus, green peas, rhubarb, applesauce. 
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storage of many non-frozen foods. The locker plant gives space 
for frozen foods, plus scientific methods of freezing and, often, 
preparation. New refrigerators provide space for holding small 
quantities of frozen food, usually about 20 commercial packages. 
This space is insufficient if the use of frozen food is normal 





Contents of 4-foot box (specialties): Pack- 
aged hors d’ovevres, turkey ready for oven, 2 fryers, 
2 smoked ducks, 15-pound ham, crabmeat, oysters, 
prawns, salmon fillets, rabbit, abalone steoks, fish 
dinner, smelt, lobster tails from South Africa, butter, 
mixed ‘vegetables for salad, broccoli, sweet corn, 
cauliflower, stringless green beans, asparagus tips, 
vegetable chop suey, rhubarb, turkey & la king, orange 
juice, grated coconut, ice cream, caviar, turkey paste. 





This basket holds the amount of frozen food 
which may be placed in one cubic foot of 
storage space. The weight of this particu- 
lar assortment of food is 38 pounds. Esti 
mates for food storage run from 30 to 45 
pounds per cubic foot, depending upon type. 
The basket measures 16 by 12 by 9 inches. 
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ALTHOUGH July is the best month for 
sowing seeds of annuals for fall, winter, and 
early spring color (see pages 74 and 75 of 
the July issue), the same list can be sown 
in August. If the fall season is just right, 
the August-sown plants may be just as suc- 
cessful as those sown in July. The differ- 
ence between the two months is just the 
difference between a slight gamble and a 
sure thing. So, if you missed July, do not 
hesitate to go ahead with seed-sowing now 
(the sooner the better). 


Fall-ta- calor 


If you sowed seeds in July, you now should 
have small plants that will be large enough 
to plant out in a week or two. (They should 
be 3 or 4 inches tall and have at least 3 sets 
of leaves before they are set out in the 
open ground.) 

Be very sure to observe all the warm- 
weather precautions mentioned in the July 
Sunset when setting out plants or sowing 
seeds this month. Particular care will be 
necessary in Group 8. 

The planting plans at the bottom of these 
pages may help you in deciding which flow- 
ers to use in your fall-to-spring garden. 
Plans 1 and 2 may be carried out by sowing 


seeds directly in the ground. (Seeds listed 
in number 2 also may be sown in flats, if 
you prefer.) Flowers in Plans 3 and 4 are 
best started in flats; or you may set them 
out as transplants as soon as they are avail- 
able at your local nursery. 


Sweet peas 

If you want sweet peas by Christmas, do 
not put off planting the seeds. Select a spot 
that will be warm and protected during the 
winter, and be sure the ground is moist be- 
fore you sow the seeds. It is best not to 
water too often before seedlings appear, as 
sweet pea seeds are susceptible to rot. A 
mulch of straw or other light material over 
the seed row will be helpful in maintaining 
even moisture in the top few inches of the 
soil, protects plants from birds and slugs. 


V 


In addition to cabbage crops, transplants of 
which should be set out this month, many 
smaller vegetables may be planted. Carrots, 
beets, turnips, parsnips, kohlrabi, salsify, 
and rutabagas will be ready to pull in Oc- 
tober, if you sow seeds this month. You can 
either make one sowing large enough to 
carry over the winter, or make two sowings 
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of average size (one this month, and an- 
other in September). 

Among salad crops, head and leaf lettuce, 
endive, mustard-spinach, spinach, and Swiss 
chard may be sown this month. Shade from 
laths or cheesecloth will be helpful in get- 
ting these vegetables off to a good start. 

If you want to grow some onions for fall and 
winter use, select such special early varie- 
ties as California Red, Italian Red (or Tor- 
pedo), Stockton Yellow Globe, and Crystal 
White Wax. 

Regular picking, watering, and pest control 
are necessary if you want continuing good 
crops from summer vegetables. It is late to 
plant such warm-weather crops as corn; 
however, a sowing of bush beans, which 
mature at least two weeks ahead of pole 
varieties, will be worthwhile in all but 
higher-altitude sections. 


Summer w 


Most of the plants in your garden will re- 
quire lots of water this month. Many of 
them, including such deciduous shrubs as 
spiraea and forsythia, conifers, and broad- 
leafed evergreens, and also the camellias 
and rhododendrons, are making their new 
growth. They will bloom less profusely next 
year if they do not receive sufficient mois- 
ture at this time. Most shrubs and trees 
benefit, also, from overhead syringing to re- 
move dust that clogs the pores of the leaves. 
Fruit trees in Groups 2 and 8 often suffer 
from lack of sufficient moisture in the soil 
during the summer months. Excessive 
transpiration of moisture from the leaves 
during long, hot periods results in greater 
demands for water in the root zone. For 
strong, deep-rooted fruit trees that produce 
good crops, you should irrigate them at 
monthly intervals from June to September. 
It is best to water deciduous fruit trees in 
large basins extending from within 1 foot 
of the trunk out to the drip line. Let the 
hose run slowly for several hours, or even 
overnight, around large trees, so that the 
soil will be soaked to a depth of several feet. 
Before watering, remove and destroy any 
old or diseased fruit or leaves on the ground, 
as they are potential sources of fungus dis- 
ease that may be carried over to next year. 
Cane berries, even though the fruit has been 
harvested, should also be watered every few 
weeks until the rains start, to stimulate 
plenty of new growth. 


Conifers may be trimmed and shaped after 
the new growth has stiffened and turned to 


Stan SRE ect Lhe a RE cae 


[ LARKSPUR] 


——-— 


ee 


CORNFLOWER 











SUNSET 





ee ee eee ee en a ee 


a #* 





a dark green color. August is usually about 
the right time. Most hedges of broad-leafed 
evergreens should not be pruned after early 
fall, as the new growth should be allowed 
to harden before the cold weather. 


Many plants give a good second bloom if 
they are cut back at this time. Sweet 
William, delphinium, coreopsis, gaillardia, 
and lobelia are examples. There are some 
exceptions to this rule; peonies, for example, 
should not be cut back until after the leaves 
have turned brown. 

Do not cut back the stems of lilies more 
than two-thirds, as the top growth is neces- 
sary to supply nutrients to the bulbs. Wait 
until the stems have become brown and dry 
before removing them completely. 


Cane or bush berries (including raspberries 
and all types of blackberries) should be 
pruned soon after the fruit has been har- 
vested. Cut to the ground all canes that 
have born fruit. New canes will soon appear 
in the form of suckers; all but 5 to 7 new 
canes (on each plant) should be removed 
early in the grawing season next year. 


Pest control 


A great many pests are active at this time. 
Some of the most injurious are ants, various 
beetles (such as diabroticas), earwigs, white 
flies, and corn earworms. 

As ants are associated with, and encourage, 
many other insects, such as aphids, mealy 
bugs, and various types of scale, their con- 
trol is particularly important. The regular 
use of sweet poison syrups in containers that 
may be placed about the garden gives the 
most effective control. 

Of the beetles, the diabrotica is probably 
the most active, and the damage which is 
caused by this pest may be found on many 
vegetables and flowers. The adult beetles 
eat the leaves, while the larvae or grubs feed 
on the roots. The regular use of garden 
dusts containing cryolite or rotenone gives 
good control. 

In many sections along the coast of Cali- 
fornia, a second infestation of earwigs may 
occur this month. A special earwig bait 
should be broadcast in earwig-infested areas 
at nightfall, when the ground is slightly 
damp. Some gardeners have found it help- 
ful to trap earwigs in boxes, pots, and other 
containers which have been filled with straw 
or crumpled newspapers and inverted on 
the ground. 

Red spider and scale insects are likely to 
become serious pests on citrus, and spraying 
with a summer oil emulsion may be neces- 
sary this month. (See page 61.) 
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For the effective control of corn earworm, it 
will be necessary to use a special liquid or 
earwormicide containing mineral oil and 
pyrethrins. This material is applied with a 
dropper applicator to the ears about 5 to 7 
days after the silk has started to wilt. 
Gardeners who have had trouble with cut- 
worms should try a new poisoned-apple bait 
which has proved very effective in control- 
ing these pests. It may also be used against 
strawberry root -weevil, black vine weevil 
(both brachyrhinus weevils), vegetable wee- 
vil, snails, slugs, and earwigs. 


Lawns 

If you are planning to put in a new lawn 
in the fall (October is a gond time), the 
ground should be prepared now. Spade the 
ground, add manure, if necessary, and wa- 
ter the area thoroughly to germinate weed 
seeds. After the first crop of weeds has been 
hoed off, water again to bring up weeds that 
may not have been germinated after the 
first watering. (Some gardeners repeat this 
process three times.) If this is done, you 
will not have so much weeding to do after 
the lawn is installed. 


Chrysanthemums should never be allowed 
to dry out during the active growing period. 
When allowed to become dry, they are more 
susceptible to attacks from red spider, and 
bear inferior blooms. Do not water chrysan- 
themums from overhead, as this causes mil- 
dew on the foliage. 

Some growers feed chrysanthemums every 
two weeks after the first pinching, and until 
the buds show color. Use a multi-purpose 
dust or spray for the control of insect 
attacks and fungus diseases. 


P, . f 
There is stil] time to sow seed of perennials. 
Some, such as coreopsis, delphinium, pens- 


temon, and carnation will bloom next year 
if planted without delay. 


Oriental poppies are dormant during Au- 
gust, so this is the best time to divide and 
re-plant them. An easy way to increase your 
supply of special varieties of Oriental pop- 
pies is to make root cuttings. Select roots 
of pencil size, cut them into sections 114 to 
2 inches long, and plant them in a horizontal 
position in a seed flat or large pot. Cover 
the cuttings with about an inch of soil, and 
keep them moist until the shoots appear 
above the surface. Pot them individually 





when they have strong roots (in about 6 to’ 
8 weeks). They may be planted out in fall 
or in early spring. 


Bulls. . 

Plant freesias as soon as possible after they 
have become available in garden supply 
stores. Like other South African bulbs (ixia, 
sparaxis, moraea, dietes, and tritonia), free- 
sias should be planted in a light, well-drained 
soil and in a sunny position. They also may 
be grown in pots and forced in greenhouses 
or protected frames for winter bloom. 
Another bulb that should be planted this 
month, or in September, is the delightful 
little Gladiolus tristis. This dainty flower 
blooms in spring before the large-flowered 
gladioli, and is excellent for cutting. 
August is none too early to order spring- 
blooming bulbs, especially some of the 
scarce items like hyacinths, tulips, and cer- 
tain varieties of narcissi. Bulbs of some 
lilies, including the Madonna lily, should be 
planted this month. The Madonna lily be- 
gins to make its growth in early fall, and 
should be in the ground not later than the 
first of September. 

August is a good time to sow seed of both 
the large florists’ cyclamen and the hardy 
cyclamen. (See page 69 of this issue.) 


Lilacs 

To assure good bloom on your lilacs next 
spring, stop watering them from this month 
on, Withholding water during late summer 
and early fall forces the plants into early 
dormancy and gives them a longer rest 
period. (See page 76, April 1946 Sunset.) 


Pelargoniums 

August, September, and October are the 
best months in which to make cuttings of 
pelargoniums. These are also good months 
in which to make cuttings of the common 
geranium (or zonal pelargonium). Select 
firm green or ripened sideshoots and make 
the cuttings 3 to 4 inches long. Coarse sand. 
fine gravel, or pumice are good rooting me- 
diums for these and other cuttings. 

If you have not already cut back your 
pelargoniums, you may do so lightly in Au- 
gust or early September. It is not advisable 
to cut later than this, as the resulting new 
growth may be injured by frosts. Wait until 
spring to prune pelargoniums if you live in 
an area in which there is danger of early 
fall frosts. (Some winter protection is neces- 
sary for Martha Washington pelargoniums 
in all except frostless areas.) 


. 
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Barbecued Breast of Lamb. Cut wp lamb; 
put in casserole; season with salt, pepper 




















Place lemon slices on meat; sprinkle with 
onion; brown in oven (450°) 30 minutes 
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Make barbecue sauce; bring to boil; cook 


5 minutes. Pour sauce over the meat 




















Cover casserole, and bake in a moderate 


oven (350°) 1 hour. Serves 4 generously 





An invitation: Send your favorite 
recipes to Sunset Magazine, 576 
Sacramento St., San Francisco 11. 
For each recipe used, Sunset pays 
$2 upon publication. 
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BARBECUED BREAST OF LAMB 


If the weather cancels outdoor barbecue 
plans, :this meat dish may be prepared 
indoors with satisfying results. 

pounds breast of lamb 

Salt and pepper 

lemon, sliced thin 

large onion, chopped fine 

cup tomato catsup 

cup water 

tablespoons vinegar 

tablespoons brown sugar 

teaspoon chili powder 

tablespoons Worcestershire sauce 

Cut breast of lamb into serving pieces; 
spread in a shallow casserole or baking 
pan and season generously with salt and 
pepper. Place a slice of lemon on each 
piece of meat; sprinkle onion over all. 
Bake uncovered in a hot oven (450°) 30 
minutes to brown well. While meat is 
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browning, make barbecue sauce by com- 
bining, in a small saucepan, all the re- 
maining ingredients; bring to boil and 
cook for about 5 minutes. Pour sauce 
over browned meat; cover casserole or 
pan. Reduce oven temperature to mod- 
erate (350°) and bake for 1 hour longer. 
Serves 4.—G. K., San Francisco. 





PATIO DINNER 


*% Barbecued Breast of Lamb with 
Steamed Browned Rice 
Minted Small Whole Carrots 
Garlic French Bread 
*% Grape and Cabbage Salad 
Fresh Pineapple Cones Cookies 


Coffee 











AVOCADO CHICKEN DELIGHT 


Avocados find a place on the menu as a 
main dish. Only heat them through, as 
they lose flavor when overcooked. 
medium-sized ripe avocados 

tablespoon lemon juice 

tablespoons butter or margarine 
tablespoons flour 

teaspoon salt 

1 cup top milk 

1 cup diced chicken or turkey 

2 tablespoons chopped pimiento 

1 

2 
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tablespoon chopped green pepper 
tablespoons fine cracker crumbs 


Cut avocados in half lengthwise; remove 


GRAPE-AND-CABBAGE SALAD 


Dependable cabbage salad appears as 
something a little more exciting. 
2 eggs, well beaten 
Salt and pepper to taste 
teaspoon dry mustard 
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tablespoons sugar 

V2 cup orange juice 

tablespoons butter or margarine 
cup cream 

cups shredded crisp cabbage 
cups seedless grapes 

V4 cup coarsely chopped nutmeats 
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1 orange 


Combine eggs with salt, pepper, mus- 


seed (do not peel) and sprinkle cut sur- 
face with lemon juice. Cut small slice 
off bottom so avocado will sit firmly 
without tipping. Place in shallow baking 
dish. Make sauce of butter, flour, salt, 
and milk; add chicken, pimiento, and 
green pepper. Fill cavities of avocado 
halves with creamed mixture; sprinkle 
with crumbs. Pour in enough warm wa- 
ter just to cover bottom of baking pan. 
Heat in a moderate oven (350°) about 5 
Serve at Serves 4.— 
Sacramento, Calif. 


minutes. once. 


C.S. D.. 


WITH PIQUANT DRESSING 


tard, and sugar. In the top of double 
boiler, heat orange juice butter; 
pour over eggs, then return to heat and 
cook about 5 minutes until thickened, 
stirring constantly. Add cream gradually 
and stir until smooth. While still hot, 
pour over cabbage, lifting it carefully to 
distribute dressing evenly; cool. Add 
grapes and nutmeats; toss together to 
mix well. Serve in large salad bowl; gar- 
nish with thin slices of unpeeled orange. 
8.—H. N., San Francisco. 


with 


Serves 


TUNA PIE CASSEROLE 


Salmon or a cooked chopped meat may 
also be used in this Sunday supper dish. 


1 (7 oz.) can flaked tuna fish 

1 tablespoon lemon juice 

2 eggs, separated 
Va cup milk 

1 cup cooked rice 

1 tablespoon butter or margarine, melted 

Salt and pepper to taste 
Y% cup fine bread crumbs or crushed 
potato chips 


Break tuna fish into large pieces and 


sprinkle with lemon juice. Beat egg yolks 
well, add milk, and mix with rice; add 
tuna fish, butter, and seasonings. Beat 
egg whites until stiff enough just to hold 
a point when the beater is pulled through 
them. Fold carefully into tuna-rice mix- 
ture. Place in lightly greased casserole 
(1-quart) and top with crumbs. Bake in 
a moderate oven (350°) about 30 min- 
utes. Serve with a thin mushroom sauce, 
to which pimiento has been added. Serves 
6.—L. A., San Leandro, Calif. 
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... like all New Freedom gas kitchens, it is designed 
for assembly-line food preparation, saving you count- 
less steps. * COOKING is automatic, with self-lighting 
burners, oven heat-control and a time-clock that turns 
the oven on and off while you’re away. Nothing 
equals the modern GAS range for flexibility, speed, 
economy. That’s why 9 out of 10 city homes in Cali- 
fornia use GAS for cooking. * REFRIGERATION is 


THE PACIFIC 
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COAST GAS 


ASSOCIATION 





SILENT with GAS. No moving parts to get out of 
order or make a noise. * HOT WATER SERVICE, with 
an automatic GAS water heater, is absolutely 
dependable and costs so little, you need never skimp 
on hot water needs. * In 
YOUR new or remodeled 
home, have a MODERN 
kitchen . . . GAS-equipped. 
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GAS 


QUICK + CLEAN - DEPENDABLE 
FLEXIBLE « ECONOMICAL 
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Walnut Strips. Pat flour-mixture layer 
firmly into bottom of shallow pan; bake 























Miz ingredients for the filling; spread it 
over hot baked layer. Bake 15 minutes 
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Beat frosting until smooth; spread on 
the cooled filling; sprinkle with nutmeats 

















Cut cake into narrow strips about 1 inch 
wide, 2% inches long. Makes 14% dozen 
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A reminder: Every recipe that ap- 
pears in Kitchen Cabinet has been 
twice-tested—first by the con- 
tributor, and secondly by Sunset’s 
Home Economics Editor. 
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WALNUT STRIPS 


Tea-time callers will approve the choice 
of the hostess who serves these cookies. 


Bottom Layer: 

V4 cup softened shortening 

V2 cup flour 

Vg teaspoon salt 
Cream ingredients together until soft 
and smooth. Pat in thin layer over bot- 
tom of lightly greased and floured 9- by 
5-inch pan 1 inch deep. Bake in a mod- 
erate oven (350°) about 10 minutes. 


Filling: 


~ 


egg, well beaten 

Y% cup brown sugar, firmly packed 
tablespoons flour 

Vg teaspoon baking powder 

V4 cup shredded cocoanut 

cup chopped walnuts 

Y2 teaspoon vanilla 
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Mix all ingredients together well; spread 
over baked bottom layer as soon as it 
comes from the oven. Return to mod- 
erate oven (350°) and bake it for 15 min- 
utes longer. 
Frosting: 
1 tablespoon butter or margarine 
3% cup confectioner’s sugar 
1 tablespoon strained orange juice 
Y2 teaspoon strained lemon juice 
VY cup coarsely chopped walnuts 


Cream butter or margarine with confec- 
tioner’s sugar; add orange and lemon 
juice a smali amount at a time and beat 
until smooth. Spread over cooled baked 
filling. Sprinkle with nutmeats. Cut in 
strips about 1 inch wide and 21% inches 
long. Makes 11% dozen bars.—R. P. N., 
San Francisco. 


FRESH CORN CHOWDER 


For the one hot food which is in order for 
every summer-time menu, no matter 
how warm the day, try this chowder. 
3 tablespoons chopped onion 
2 tablespoons butter or margarine 
1¥2 cups diced raw potatoes 
1/2 cups boiling water 
V2 teaspoon salt 
2 cups fresh corn, cut or scraped from cob 
2 cups milk 
Salt and pepper to taste 


Sauté onion in butter in saucepan until 


lightly browned. Add potatoes, boiling 
water, and salt; cover saucepan and cook 
for 15 minutes or only until potatoes are 
tender. Add corn and let simmer 5 min- 
utes, then add milk and season to taste. 
Heat thoroughly and serve with heated 
crackers or toasted croutons. Serves 4. 
(Note: Chowder may be extended with 
other vegetables. Crisp, cooked salt pork 


chowder.—H. C. D., Oakland. 


GARDEN BOWL 


Combine the best from your garden. 


2 medium-sized ripe tomatoes 

3 medium-sized ears corn 
Y2 green pepper, coarsely chopped 
1 cup sliced celery . 

1 medium-sized onion, chopped 

1 teaspoon honey 
Salt and pepper to taste 
tablespoon butter or margarine 


Scald and peel tomatoes; slice into sauce- 
pan. Cut corn from cob with sharp knife; 
add to tomatoes. Add green pepper, cel- 
ery, onion, and honey. Cover saucepan 
and cook gently about 15 minutes, or 
until celery is tender but still slightly 
crisp. Add seasonings and butter. Serves 
4.—E. W. P., Los Angeles. 


PEACH CREAM PIE 


Luscious ripe peaches are at their best 
in this dessert which looks elaborate but 
is quite simple to make. 
Filling: 
Y2 cup sugar 
4 tablespoons cornstarch 
Y2 teaspoon salt 
2 cups rich milk 
3 egg yolks, well beaten 
1 tablespoon butter or margarine 
VY teaspoon almond extract 
1 cup thinly sliced ripe peaches 


Combine sugar, cornstarch,- and salt in 
top of double boiler. Add milk grad- 
ually, mixing well. Place over boiling 
water and cook about 10 minutes, or un- 
til thickened, stirring constantly. Pour 
over egg yolks and mix well; return to 
double boiler and cook for 2 or 3 min- 
utes longer. Remove from heat, beat 
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thoroughly with rotary egg beater to in- 
sure smoothness; add butter; cool. Add | 
flavoring and peaches. Pour into cooled | 
graham cracker shell; chill thoroughly in | 
refrigerator. Top with whipped cream | 
and sprinkle with graham cracker | 
crumbs. Serves 6. | 
Graham Cracker Shell: Crush about 12 
to 18 (enough to make 114 cups crumbs) | 
graham crackers until very fine; mix to- | 
gether well with 2 tablespoons sugar, 4% | 
teaspoon cinnamon, and ¥ cup softened | 
shortening. Save 4% cup of mixture to | 
sprinkle over filling. Place remainder of | 
mixture into a 9-inch pie pan; pat and | 
press firmly with hand around sides and I 
on bottom of pan. Bake in a moderately | 
slow oven (325°) about 10 minutes. Cool 
well.—F. T., Burbank, Calif. 
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ALBERS “OVEN FRESH” 
CORN FLAKES 


DAYS FRESHER—the only corn flakes made on the 
West Coast, they’re crisper, far more flavorful. 
“JUST RIGHT” TEXTURE—not too thick, not too thin 
. . every spoonful is a real taste delight. 
TRIPLE-WRAPPED—they reach you at 
Me their “oven fresh”’ best. Treat your 
family to "em tomorrow! 



















Help save wheat! Use Albers 

Oats (quick or old-fashioned) 

for your hot breakfast cereal, 
for cookies, muffins, etc. 





Corn MEAL 








Taste-tempting corn bread or 
muffins—grand for any meal. 


ENRICHED WITH VITAMIN By 









Creamy ... healthful Famous for that real old-fashioned 


PEARLS OF WHEAT FARINA 5 buttermilk flavor 
Albers 
'FLAPJACKS 


ee 
QUICK AS A FLASH! 


Flapjack is 
PREMIXED—fas 
and easy to fix— 

ready for the griddle 
in less than 60 seconds! 











Quick-cooking flaked wheat 
—with 50% more Vitamin By, 


Such a grand-tasting hot wheat 
cereal—and so good-for all the 
family! Enriched with Vitamin 
B, (Thiamin), Vitamin Ba 
(Riboflavin), Niacin, and Iron. 
Smooth, creamy, healthful~— 
try it! 


For ‘““Buckwheats’’ with 
distinctive flavor, try 
Albers Peacock 
Buckwheat Flour! 








Albers Milling Company... a unit of Carnation Company 
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SEAFOODS 


Tang adds a thrilling 
flavor to sea foods... 
delightfully tangy and 
as refreshing as a cool 
sea breeze. 
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Chefs of & the West 


TRADEMARK BEG. U.S. PAT. OFF, 


The Art of Cooking ... by men... for men 


WE do not decry the time-honored recipes 
for chicken. After all, old-fashioned coun- 
try-fried chicken, dusted with seasoned 
flour, browned in butter, and steamed in 
milk didn’t find its way into the American 
tradition by happenstance. But there are 
other ways, although along devious cookery 
routes, of arriving at the same ultimate high 
place—the enjoyment of tender chunks of 
chicken. Witness this quartet of recipes, 
each one the proud design of a newly ap- 
pointed Chef of the West. 


When a man with culinary possibilities 
tastes a dish he really likes, he wants to 
know how it’s done, and he usually finds 
out, one way or another. When people ask 
F. B. Wood how he concocts his mysteri- 
ously seasoned sliced chicken he explains his 
magic this way: 


BOISE BASIN CHICKEN 
1 (about 3 to 4 pound) fricasseeing chicken 
1% cups white wine vinegar 
1 cup chicken broth 
2 cloves garlic, peeled 
VY teaspoon freshly ground black pepper 
1 pinch each of cayenne, cloves, allspice 
Disjoint chicken and wash quickly, place in 
a large kettle. Cover with boiling, salted 
water and simmer slowly 2% to 3 hours or 
until tender. Cool slightly; remove meat 
from bones and pack in a bowl. Combine 
vinegar, chicken broth, garlic, and season- 
ings. Pour over chicken meat. Let stand 
two days before using. 


oarva7dor a 
Boise, Idaho 


Midsummer is the time for spearing broilers 
on the barbecue spit. There are many fancy 
bastes and marinades that can be made 
with dozens of herbs and spices, but you'll 
be tastefully enlightened with this simple 
barbecued chicken recipe contributed by 
Dr. Charles R. Cassidy. 


BARBECUED CHICKEN, PAPRIKA 

2 (about 112 to 2 pounds) fryers or broilers 

2 cups olive oil 

2 or 3 cloves garlic, well minced 

4 heaping tablespoons paprika 

Salt and pepper 

Quarter, wash quickly, and dry chicken 
well; place in.shallow pan. Mix together 
the oil, garlic, and paprika, then pour over 
chicken. Marinate for 3 to 4 hours, turn- 


ing the chicken about every half hour. Sea- 
son with salt and pepper just before bar- 
becuing over hot coals, basting frequently 
with the marinade. 


telah bug 


Oakland, Calif. 


As commander of a tank battalion during 
the Battle of the Bulge, K. A. von Voigt- 
lander undoubtedly collected many souve- 
nirs, not the least of which is this recipe for 
chicken. It was served at the home of a 
Belgian family with whom Mr. von Voigt- 
lander was quartered. 


POULET A L’ARDENNES 

1 (2¥2 to 3 pound) frying chicken 

Salt and pepper 

Y2 cup butter or margarine 

2 tablespoons flour 

1 (4/5 quart) bottle white or red dry wine, 

heated 
1 clove garlic, minced 
6 or 8 small whole onions 
2V2 bay leaves 

3 sprigs parsley, minced 
Cut chicken into pieces for serving; wash 
quickly and dry well. Season each piece 
with salt and pepper. Heat butter in a 
heavy skillet, then add chicken and sauté to 
a golden brown. Remove chicken from pan 
and add flour slowly to the drippings, blend- 
ing well. Slowly add the wine, stirring con- 
stantly until sauce is smooth and slightly 
thickened. Then add garlic, onions, bay 
leaves, and parsley; season to taste with 
salt and pepper. Add the browned chicken. 
Cover skillet and simmer gently over low 
heat for about an hour, or until the chicken 
has become tender. 
When done, remove chicken to a heated 
platter; thicken wine sauce with a small 
amount of flour paste. Serve with rice. 


Eugene, Ore. 
eee 


There is genuine elegance in our next recipe. 
It requires leisurely preparation, and will 
deserve leisurely dining. The list of ingre- 
dients for Chef G. Hock’s recipe looks like a 
grocery store inventory, but they’re not un- 
common items and you'll find most of them 
in your own pantry. We send our fullest 
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compliments and our highest chef's cap to 
Mr. Hock for sharing with us his creation. 


CHICKEN FRICASSEE, HOLLANDAISE 

1 (about 3 pound) frying chicken 
leeks 
sprigs of parsley 
bay leaf 
whole cloves 
sprig thyme 
blade mace 
carrot, sliced 
onion, sliced 
quart boiling water 
teaspoon salt 
teaspoon white pepper 
tablespoons butter or margarine 
tablespoons flour 
cups chicken broth 
can sliced mushrooms 
egg yolks, beaten 
cup cream 
Juice of 2 lemon, strained 
Cut chicken into pieces for serving; wash 
quickly and place in a kettle. Make a 
bouquet by tying together the leeks, pars- 
ley, bay leaf, cloves, thyme, and mace; 
place in kettle with chicken. Add carrot, 
onion, water, salt, and pepper. Cover and 
bring to a boil. Simmer for forty minutes. 
Remove chicken to serving dish; keep warm. 
Strain broth. 
Melt butter in a saucepan, add flour, and 
stir to blend well. Gradually add chicken 
broth, then the mushrooms, stirring con- 
stantly. Bring to a boil and simmer for 
about 10 minutes. Combine egg yolks and 
cream; stir in lemon juice. Add a little of 
the hot chicken sauce, then stir this mixture 
into broth; blend well. Pour sauce over 
chicken; sprinkle with chopped parsley. 
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High-crowned chef's caps await those 
gentlemen who can qualify for mem- 
bership in Sunset’s distinguished or- 
der of amateur cooks. Chef’s of the 
West roster includes only those men 
of imagination who explore the re- 
gions of taste-experience that lie be- 
yond commonplace dishes. All pub- 
lished recipes are tried by Chef 
Gordon Goodwin in his testing kitch- 
en, and you may know that success 
will crown your own efforts if you fol- 
low the recipes to the letter. If you 
think you have a worthy recipe, send 
it in today. But remember—this is for 
Gentlemen Only. Address your letter 
to Sunset Magazine, 576 Sacramento 
Street, San Francisco 11, California, 
c/o Chef Goodwin. 
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Now—Famous Croix 
Royale Quality — at 
popular prices! 


Serve and enjoy good 
wine—economically. Pro- 
duced with expert, watch- 
ful care...from the finest 
grapes of California's 
famed sun-drenched San 
Joaquin Valley. Enjoy 
Croix Royale Premium 
wine tonight! 


Free Wine Recipe Booklet. Sixteen 
pages, 42 recipes, new facts and 
hints on how to really enjoy good 
wine. Write Dept. S8. 






















Croix Royale California Dessert 
Wines: Sherry, Port, Muscatel, 
White Port, Tokay, Angelica. Cal- 
ifornia Table Wines: Burgundy, 
Claret, Rhine, Sauterne, Zinfandel. 






























Some Members 
of the Inner Circle 


MRS. FREDERIC aan , 
Mrs. GERALD BLAKE 
Mrs. ANTHONY D. BULLOCK 
Mr. BENNETT ped 
Mrs. AUSTEN GRAY 
Mrs. WILLIAM WOODWARD 


Not Everyone 
Can Get Yuban..- 

Because our supply is limited. 
But there’s enough for those 
who know and demand su- 
perb quality and distinctive 
flavor. The outstanding char- 
acter of this fine blend makes 
Yuban the perfect coffee for 
special occasions and distin- 
guished guests! 


YUBAN 


250 PARK AVENUE, NEW YORK 
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Adventures in food 


Concerning cool drinks . . . herb 
olives... and a cook book 





FOR LABORS well done on a warm 
summer day, there is no better reward than 
a cool, frosty drink. Nor is there a better 
expression of hospitality to guests relaxing 
in the sunshine of the garden. 

Shrub was a refreshing drink in early days 
when scarce fruit juices were lengthened 
out and given sparkle by the addition of a 
mild vinegar. A modern adaptation uses 
lemon juice instead of vinegar, to combine 
with berry juice. Any berries may be used. 


BERRY SHRUB 

3 pints berries 

1 to 1¥2 cups sugar, depending on sweetness 

of berries 

2 cups water 

V2 cup lemon juice 

8 cups ice water 
Wash berries; crush lightly, add water and 
simmer slowly (about 10 minutes) until ber- 
ries soften and juice is extracted. Strain 
(for a clear juice, let drip through a jelly 
bag); add sugar while juice is still hot, stir 
to dissolve. Cool. Add lemon juice and ice 
water. Pour over ice cubes in tall glasses 
and serve. Serves 10 to 12. 
(Note: Pick out some perfect whole berries 
and freeze in water in ice-cube trays for 
decorative bits.) 
A warm and thirsty drinker will welcome a 
tall glass of iced tea if it is clear and spar- 
kling, and if it tastes like tea. So brew it 
double strength (2 level teaspoons tea leaves 
per cup of water), pour boiling water over 
the tea leaves, and allow to steep for about 
5 minutes. Pour the tea infusion over 
cracked or shaved ice and serve immedi- 
ately. Pass lemon wedges. 
Tea makes a wonderful extender for fruit 
drinks, too... 


FRUIT TEA PUNCH 
4 cups tea infusion 
3% cup strained orange juice 
VY cup strained lemon juice 
Y% cup pineapple juice 
Few grains salt 
1 quart ginger ale or sparkling water 
Sugar if desired 


Combine tea infusion and fruit juices with 


salt; add ginger ale. Pour quickly over ice 
cubes in glasses. Garnish with maraschino 
cherries and mint leaves, or melon balls 
pierced with toothpicks and pinned through 
geranium leaves. Serves 10 to 12. 
Lowering sugar supplies make us look with 
favor upon this recipe. 


SUGARLESS PUNCH 

Dissolve 2 packages flavored gelatin (straw- 
berry, raspberry, or cherry will do) in 2 cups 
boiling water. When cool, add 34 cups 
orange juice and %4 cup lemon juice, 
strained; 4% cup pineapple juice and 4 cups 
cold water. Pour over ice cubes and serve 
immediately. Serves 8. (Do not allow punch 
to stand any length of time, for it will be- 
come slightly congealed.) 





THIRST-QUENCHER NOTES 

Because the sugar is well dissolved, a simple 
syrup lengthens out the sugar supply and 
also makes a smoother drink. Boil together, 
for about 5 minutes, equal parts of sugar 
and water; pour into a fruit jar; cover and 
cool. Keep in refrigerator. Use syrup in 
amounts as needed in cool drinks. 

Save leftover canned fruit juices for cold 
drink sweeteners; corn syrup and honey are 
good additions, too. Pour after-breakfast 
coffee in the ice-cube tray of the automatic 
refrigerator freezing compartment and 
freeze. These coffee cubes will chill, but not 
dilute, iced coffee drinks. They give a good 
flavor to milk drinks, too. 

Children will like a peanut butter milk 
shake. Blend together 2 tablespoons peanut 
butter and 1 tablespoon honey. Gradually 
add 1 cup milk, not too cold. Shake in a 
tightly closed jar. One scoop ice cream may 
be added if desired. 

For a fresh fruit shake, combine 1 table- 
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spoons crushed fruit or berries with 1 cup 
milk; shake vigorously in fruit jar. Ice cream 
or sherbet may be added. For a chocolate 
shake, use 2 tablespoons chocolate syrup 
with 1 cup milk, for each person. 





To make relaxation with a cool drink even 
more complete, nibble away on these Oat- 
meal Drop cookies. They’re easy to make. 


OATMEAL DROP COOKIES 
1¥2 cups sifted all-purpose flour 
1 teaspoon baking powder 
VY teaspoon soda 
Y2 teaspoon salt 
Y2 teaspoon cinnamon 
cups rolled oats 
Y2 cup broken nutmeats 
1 cup raisins 
Y¥2 cup shortening or drippings 
cup sugar 
Y% cup molasses 
2 eggs 


Sift together flour, baking powder, soda, 
salt, and cinnamon; stir in rolled oats, nut- 
meats, and raisins. Cream together shorten- 
ing and sugar; add molasses and beat in 
eggs. Add flour mixture (a small amount at 
a time) and beat until well blended. Drop 
from teaspoon onto lightly-greased baking 
sheet, and bake in a moderately hot oven 
(375°) about 12 minutes. Makes about 4 
dozen cookies. 
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HERB OLIVES 

Especially nice for hors d’oeuvres are these 
olives which have been flavored with herbs. 
Purchase large black or green olives. Press 
each olive gently between a nutcracker or 
the fingers, being careful not to loosen the 
stone. This will make it easier for the flavor 
of the marinade to penetrate. 

Place 1 cup olives in a pint jar, and add the 
following: 4% cup salad oil (part olive oil for 
flavor if possible), 4% bay leaf, 1 small hot 
chili pepper, 1 tablespoon drained capers, 1 
small garlic clove, 6 rosemary leaves, and 1 
tablespoon finely chopped celery leaves. 
Cover jar and shake well. Let stand in the 
refrigerator 3 or 4 days before using, shak- 
ing several times each day. 

The oil will be flavored, too, and may be 
strained later to use in making French 
dressing. Remove garlic if olives are stored 
for any length of time. 


RECOMMENDED READING 

You will want to make room on your cook- 
book shelf for The California Cook Book 
for Indoor and Outdoor Eating by Gene- 
vieve Callahan, published by M. Barrows 
and Company, 114 East 32nd Street, New 
York City, and priced at $2.50. 

It’s an honest book by a very good cook 
with unusual ability to observe, record, and 
create California ways with the meats, fish, 
poultry fruits, and vegetables of California. 
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$5.00 for Good Ideas! 


Create a new recipe, or improve an old favor- 
ite with the fine flavor and fresh-fruit good- 
ness of Tea Garden delicacies! Send in your 
suggestion; we pay $5.00 when your ideas 
are used. Include the name of your Tea 
Garden dealer and send your entry to: Tea 
Garden Products Co., San Francisco 11. 


xx*wk 


To taste these delicious, spicy little squares 
you’d never guess that they’re so quick and 
easy to make, use only 1 tablespoon of su- 
gar! Mrs. Hollis Page of Pomona, Califor- 
nia, sent this practical recipe. 





Tea Garden Spice Squares 


% cup gre 

% teaspoon vanilla flavoring 

% teaspoon almond flavoring 

% cup Tea Garden Syrup 

1 egg, beaten 

1 tablespoon sugar 

% teaspoon each salt, cinnamon, cloves 
1% cups flour 

1 Seanqeen baking powder 

1 cup Tea Garden Jelly or Preserves 


Mix shortening and flavorings; stir in 
syrup and sugar, udd sifted dry ingre- 
dients, mixing until crumbled. Stir in 
beaten egg. Spread half the dough in a 
square greased pan, spread this layer 
with your favorite Tea Garden Jelly or 











Preserves and cover with the remaining 

dough. Bake in a moderately hot (400°) 

oven, 25 to 30 minutes, Cut in squares. 
¥ M ¥ 


Tea Garden Grape Juice is made of plump, 
purple Washington State Concord grapes, 
richest of all in natural fruit sugar. There’s 
no sugar added, because no sugar is needed. 
That’s why its rich, sweet flavor is such a 
favorite, why so many doctors recommend it, 
especially for children. 
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Here’s a salad so festive looking you'll serve 
it proudly for company affairs, yet so easy to 
make that you can have it often for the fam- 
ily. As Mrs. C. S. Darroch of Sacramento, 
who sent the recipe, says: “It’s a tart salad 
and particularly nice with lamb or veal.” 





Tea Garden Salad Ring 


2 tablespoons unfiavored gelatine 
% cup cold water. 

2 cups hot Tea Garden Grape Juice 
% teaspoon salt 

% cup diced celery 

¥% cup diced apple or sliced grapes 
¥% cup chopped walnuts 


Soften gelatine in cold water. Add heated 
grape juice and salt and stir until dis- 
solved. Pour half the mixture into a ring 
mold that has been rinsed with cold wa- 
ter. When it is cold add the celery, apples 
or grapes, and nuts. Let chill until firm. 
When the other half is chilled whip it un- 
til frothy and pile on top the first layer. 
This makes one layer of a deep purple 
color, the other a delicate orchid. Unmold 
on lettuce or chopped endive and serve 
with a dash of mayonnaise. 


This is the time of the year when the choicest 
fruits and berries grown in the finest sections 
of the west are coming to Tea Garden plants 
— orchard fresh and sun ripened —to be 
made into exquisite Tea Garden delicacies 
by the finest home-kitchen processes! 
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A new English bride, who is thrilled with 
Tea Garden Preserves and Jellies, gave Mrs. 
James Aylward of Blue River, Oregon, this 
suggestion for making a good dessert out of 
stale bread and any variety of delicious Tea 
Garden Preserves. 





Tea Garden Supper Sandwich 


Moisten bread slices with a little milk 
(not enough to soak or disintegrate them). 
Spread with your favorite Tea Garden 
Preserves and put two slices together to 
form a sandwich. Fry in a little butter or 
margarine to a golden brown on each 
side. Cut each sandwich in four squares 
and serve warm, covered with cold cus- 
tard sauce. (This may be made from 
packaged pudding.) 
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Every woman would like to spend “Less Time 
in the Kitchen” these days. Send for your 
free copy of a bright little booklet that tells 
how. Just write to Tea Garden Products Co., 
San Francisco 11. 


xx«r 
Two suggestions for adding goodness with 


Tea Garden Jelly or Preserves come from 
Mrs. Phillip Brown of Seattle. 














Two Suggestions 

Spoon a generous amount of colorful, 
flavorful Tea Garden Preserves on each 
grapefruit half, slip it under the broiler 
until it is bubbling. 

Reheat doughnuts in the oven and while 
warm slice into two layers and spread 
generously with Tea Garden Jelly or 
Preserves. 











TEA GARDEN PRODUCTS CO. 
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1 the most delicious catch of the season” 








BILTMORE 


the TUNA thars TOPS / 


Delicious Picnic Salad Rolls 
One simple touch of genius makes this 
tangy outdoor treat. It’s BittmMore 
Brand Fancy Tuna...so tempting 
you'll use_it often, just as it is, for 
canapes, snacks, mouth-melting salads. 


Break one 7-0z. can Bi_tmore Brand 
Fancy Tuna (Seasoned or Regular) into 
pieces. Combine with % cup chopped 
celery, 1 tablespoon each of minced 
green pepper and drained capers with 
enough mayonnaise to hold together. 
Split 4 frankfurter rolls almost through. 
Fill generously with tuna mixture. 
Garnish with watercress and black 
olives. Serves 4. 
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if Biltmore isn’t the Most 
Delicious Tuna You've Ever Tasted! 


Because we know the quality of our pack, its 
fine, uniform flavor and delicate, firm-bodied 
texture...we can afford to make this offer. 
If, in your opinion, Bictmore isn't the most 
delicious light-meat tuna ever packed, we'll 
send you double your money back in return 
for the Birtmore label. Coast Fisninc Com- 
pany, WitmincTon, CALiFrornia. 





White label— Firm tender tuna 
meat with a deliciously rich, 
full-bodied flavor. 

Black label —The same fancy 
tuna you enjoy in Bittmore 


Three kinds of BILTMORE TUNA: 


Tempting Tuna Tomato Luncheon 
This good looking—even better tasting 
—summertime luncheon features Bit- 
mMorE Brand Fancy Tuna. Once you’ve 
relished its zesty flavor, you'll always 
ask for Bictmore. Yet Bittmore costs 
no more than ordinary tuna! 


Cut slice from each of 8 small toma- 
toes, scoop out pulp leaving firm shells. 
Dice pulp. Flake one 7-oz. can Bitt- 
morRE Brand Fancy Tuna (Seasoned or 
Regular). Combine with pulp. Add 1 
tablespoon grated onion, 1 tea- 
spoon lemon juice, salt and pepper. 
Roll 6 cheese crackers into crumbs; add. 
Fill tomato shells with mixture. Dot 
with 2 tablespoons bacon fat, bake in 
moderately hot oven (375°F) 15 to 20 
minutes. Serves 4. 




















white label but with its flavor 
enhanced by special seasoning. 
Fiekies— Fine, full-flavored tuna 
meat, already shredded for 

souffies, croquettes and 
sandwiches. 





















Tomatoes 


With emphasis on ways to 
use the novelty varieties 


yy 


LAST MARCH, Mrs. Wilna S. Soule of 
San Mateo, California, planned a colorful 
cover for Sunset, using her novelty toma- 
toes. In a special article at that time she 
explained about growing these tomatoes, 
not only for ornamental purposes, but for 
eating as well. This month Mrs. Soule 
shares some of her favorite recipes using 
novelty tomatoes. Of course these recipes 
may be used with other common garden 
varieties, too. 


ORANGE OR YELLOW TOMATOES 
An orange tomato has been introduced un- 
der the name of Jubilee. It has a mild flavor 
and is low in acid content. Yellow Queen 
is light yellow in color, has a waxy, smooth 
skin and a mild flavor. 


TOMATO JUICE 

10 pounds ripe orange or yellow tomatoes 

2 teaspoons salt 

1 tablespoon sugar 

V2 medium-sized onion, chopped 

24 cup chopped green pepper 

1 cup chopped celery 
Wash and core tomatoes; cut up and place 
in a large kettle. Add remaining ingre- 
dients; cover; slowly bring to boil. Cook un- 
til tomatoes are soft. Put through sieve or 
fine colander. Reheat juice to simmering; 
fill hot, sterilized jars to within 1% inch of 
top. Wipe rim carefully and seal. Invert 
for 3 minutes. Makes 6 pints. 


(Note: To insure the keeping qualities of 
tomato juice, process sealed jars for 5 min- 
utes in boiling-water bath.) 


TOMATO ASPIC WITH CRABMEAT 
cup orange or yellow tomato juice 
teaspoon chopped onion 

bay leaf 

piece celery 

tablespoon plain, unflavored gelatin 
tablespoons cold water 

Y% cup bouillon or consommé 
tablespoon lemon juice 

Salt and pepper to taste 

cup flaked canned or fresh crabmeat 
6 stuffed olives, sliced 
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Combine tomato juice with onion, bay leaf, 
and celery; heat to boiling and cook about 
5 minutes; strain. Soften gelatin in cold wa- 
ter and then dissolve in hot tomato juice. 
Add bouillon, lemon juice, and seasonings. 
Cool until partially set; add crabmeat and 
olives. Pour into 6 individual molds which 
have been rinsed with cold water. Let chill 
until firm. Unmold on crisp lettuce and 
serve with chilled Avocado Salad Dressing. 
Serves 6. 

Avocado Salad Dressing: Beat together well 
2 tablespoons lemon juice and 14 cup evap- 
orated milk; add 14 teaspoon salt, 1 tea- 
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spoon prepared mustard, and 6 drops ta- 
basco sauce; blend well. Beat in 1 cup sieved 
and mashed avocado pulp. Makes about 
114, cups dressing. 


TOMATO JAM 

5 pounds ripe, firm, yellow tomatoes 

8 cups sugar (half sugar amount may be 

replaced by white corn syrup) 

1 orange, sliced thin 

1 lemon, sliced thin 
Scald, peel, and quarter tomatoes. Place in 
kettle and cover with sugar; let stand over- 
night. In the morning, drain Off the syrup 
that has been formed and bring to a boil; 
cook until syrup spins a thread (232°). Add 
tomatoes and slices of orange and lemon. 
Cook slowly over low heat until tomatoes 
are bright and transparent. Pour into hot, 
sterilized glasses. Seal immediately with 
paraffin. Makes ten 8-ounce glasses. 





TOMATO PRESERVE RELISH 
3 pounds ripe yellow tomatoes 
1 piece ginger root or 1 teaspoon ginger 
3 cups sugar 
2 lemons, sliced very thin 
¥% teaspoon salt 
Dash cayenne pepper 
Scald tomatoes, peel, and core. Combine all 
ingredients and cook slowly until lemon is 
tender and mixture is thick and clear. Re- 
move ginger root. Pour into hot, sterilized 
jars. Seal at once. 


STRAWBERRY TOMATOES 

You may know the strawberry tomato bet- 
ter as the ground cherry. This variety grows 
low and trailing and spreads te about 4 feet, 
if allowed to sprawl. The fruit is yellow 
and is enclosed in ridged, paper-like husks. 


TOMATO CHIFFON PIE 
2 cups strawberry tomatoes (washed and 

with husks removed) 
cup sugar 
eggs, separated 
tablespoon lemon juice 
tablespoons grated lemon peel 
tablespoons grated orange peel 
tablespoon plain, unflavored gelatin 
cup cold water 
1 9-inch baked pie shell 
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Place tomatoes in saucepan and sprinkle 
with sugar; cover and cook slowly until soft; 
force through fine colander. Beat egg yolks 
well in top of double boiler and gradually 
add hot tomatoes; place over boiling water 
and cook until mixture thickens, stirring 
constantly. Remove from heat. Soften gela- 
tin in cold water; dissolve in hot tomato 
mixture; cool slightly. Add lemon and 
orange peel. Beat egg whites until stiff 
enough to hold a point when the beater is 
pulled up through them; fold gently into 
lukewarm tomato mixture. Pour into pie 
shell and chill thoroughly. Serves 6. 


(Note: An added festive touch is given 
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Joe Doe is bushed 
Joe Doe is weary 

Joe Doe is simply melting away 
And if one more bright soul---says 
“Is it hot enough for you?” 

that last strained nerve will pop 
So thats the time when Mrs. Joe ah 6 
breaks in sweetly, “It’s time to eat- 71, 
and Ive some good hot soup- 
to cool you off” 

“Hot soup!!!" says Joe 
















wants hot soup on a night like this ~ 


“You do; Mrs. Joe replies 


to stir the appetite --- ~ 
aid digestion ::: 

and anyway Joe its just plain good !” 
“Humph; says Joe: -- 

or words to that effect, and then::: 
And “Hm-m-m!” 

But the tune has changed:- 
and so has Joe! 
for that’s real Cream of Tomato Soup::: 





Heinz Cream of Tomato Soup 







Luscious and rosy and 
spicy, too---It's The One 
Its the One and Only 
made from Heinz 
Aristocrat tomatoes and 
th-i-c-k, r-i-i-ch cream 





The Milley Way 


HINTS ON HOW TO USE NATURE'S MOST NEARLY PERFECT FOOD 


* 


SUNDAE DELIGHTS FOR 
ANY DAY IN THE WEEK 


You can delight your family by serving 
colorful, taste-tempting Golden State Ice 
Cream Sundaes at home . . . just as you get 
them at the better fountains. Many of these 
festive treats may be made with simple in- 
gredients often in your pantry or refriger- 
ator. To start, of course, you need mellow, 
smooth, true-flavored Golden State Ice 
Cream. For most fancy home-made Sundaes 
a pint will be enough for from four to six 
servings. So get some at your dealer’s this, 
very day ... and for an out-of-this-world 
dessert... 


Try a delicious 
Hollywood Banana Sundae 


SLICE BANANA, 6th a 


| woreeo CREAM, Sth ' 

















SPOONFUL FLAKED 
ALMONDS... . 4th 








5 SLICES BANANA 
eves Sed 








2 TESP. CHOCOLATE SI 
SAUCE ....... 2nd 








LIBERAL SERVING 
GOLDEN STATE VA- 
NILLA ICE CREAM, Ist 











Te prepore: Put a liberal serving of Golden 
State Vanilla Ice Cream into a compote, 
stemmed water glass, or other convenient 
dish, Cover with two liberal tablespoonsful 
of chocolate sauce. (Use prepared choco- 
late sauce, or make your own by heating 24 
cup corn syrup, adding two squares un- 
sweetened chocolate stirred in until melted, 
to which 34, cup of boiling water is added, 
and the mixture cooked until quite syrupy.) 
Then, place about five slices of banana 
around outer edge. Add a teaspoonful of 
flaked almonds, top with whipped cream 
and garnish with a slice of banana, 


You strike it rich 


in Golden State 


GOLDEN STATE 
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COMPANY, 











Sth, RED CHERRY 














4th WHIPPED CREAM | 








3rd, 2 TBSP. CRUSHED 
BLUEBERRIES 








2nd, LIBERAL SERV- 
ING GOLDEN STATE 
VANILLA 
ICE CREAM 








Ist, 1 TBSP. CRUSHED 
STRAWBERRIES 











Here’s how to 
make a colorful 
Old Glory Sundae 


Just follow this simple diagram to prepare 
a dessert-delight that’s as tempting to the 
taste as it is to the eye. You can use fresh 
fruit, crushed and sugared to taste . . . or 
the fresh-frozen variety is just as appetiz- 
ing. And, of course, if you have an experi- 
mental nature, you can vary the appeal by 
using boysenberries or blackberries, and 
red raspberries, or strawberry jam. Any 
way you make it, it’s mighty good! 


$5.00 FOR YOUR ICE CREAM IDEAS 
Send your favorite ice cream recipe to 
Golden State Experimental Kitchen, 425 
Battery St., San Francisco 11, We will pay 
$5.00 for it if published. 


There’s plenty of reason why 


Golden State Ice Cream is better. You see, 
it’s made with “Nutrimix’”—an exclusive 
kind of milk solids that adds extra food 
value. It steps up the valuable protein and 
vital Vitamins B, and B, in ice cream as 
much as 25%—and adds up to 33% more 
of the food mineral, Calcium, essential to 
tooth and bone development in children. 
And the flavors of Golden State Ice Cream 
are always true, the texture’s velvet smooth 
and creamy. You'll find delicious Golden 
State Ice Cream at the best dealers’, every- 
where in California, 
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to the pie if it is topped with whipped 
cream and sprinkled with shaved, toasted 


almonds.) 
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RED CHERRY TOMATOES 

These little perserved tomatoes resemble 
candied cherries and are a delicious accom- 
paniment for meats. 


GLAZED RED CHERRY TOMATOES 

2 cups water 

1 cup sugar 

Y% cup lemon juice 

Ripe, firm, red cherry tomatoes 

Combine water, sugar, and lemon juice in a 
saucepan and boil until syrup starts to make 
a thread (228°). Wash tomatoes and pack 
into pint jars; cover with syrup and seal. 
Process in hot-water bath about 15 minutes. 





SALAD TOMATOES 

Tomatoes canned whole are nice to use for 
salads later on in the year. The San Mar- 
zano, Ox-heart, and Persimmon (heart- 
shaped) tomatoes are the best varieties to 
use because they stay whole and keep their 
firm shape much better than other kinds. 
Canning Tomatoes for Salad: Scald, peel, 
and core tomatoes; leave whole. Pack in hot, 
sterilized jars, pressing down lightly. Add 
4 teaspoon salt to each pint tomatoes; 
cover with boiling hot tomato juice or wa- 
ter. Seal and process in hot-water bath for 
35 minutes. 
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BAKED TOMATO CATSUP 
15 pounds ripe, red tomatoes 
3 large onions, sliced 
3 green peppers, sliced 
1 clove garlic, chopped 
Wash and core tomatoes; slice into a large 
pan or roaster. Add onion, green pepper, 
and garlic to tomatoes. Cover pan and cook 
in a slow oven (325°) until vegetables are 
soft; force through colander. Return to oven 
and cook uncovered about 45 minutes 
longer, or until mixture starts to thicken. 
Stir occasionally. In a small cloth bag tie 
the following spices: 
1 teaspoon mustard seed 
1 bay leaf 
1 teaspoon whole cloves 
1 3-inch stick cinnamon 
1 teaspoon celery seed 
Add spice bag to tomato mixture along 
with: 
22 tablespoons salt 
2 cups vinegar 
1 teaspoon paprika 
Y2 to % cup sugar 
Return to oven and cook, stirring occasion- 
ally, until mixture thickens and becomes 
shiny. Remove spice bag. Pour into hot, 
sterilized jars; seal at once. Makes about 
6 pints of catsup. 
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Peaches 


Featuring desserts 





PEACH SHORTCAKE and sugared, 
sliced peaches with cream are two August 
desserts which usually tie for first place in 
the family’s choice. After these, you might 
like to try the following peach suggestions, 
for they are good, too. 

Peach Roll: Make up an enriched biscuit 
dough, using 2 cups sifted flour, 3 teaspoons 
baking powder, 144 teaspoon salt, 4 table- 
spoons shortening, 1 beaten egg, and 44 cup 
rich milk. Roll dough into a rectangle about 
\% inch thick. Spread with 2 cups chopped 
peaches, then roll up like a jelly roll, sealing 
edges well. Cut across in 9 even slices. In 
an 8-inch baking pan make a syrup of 1 cup 
sugar and 14% cups water; bring to boil. 
Place each biscuit slice cut-side down into 
hot syrup; dot with butter or margarine and 
sprinkle with cinnamon. Bake immediately 
in a moderately hot oven (400°) about 25 
minutes. Serve hot or cold with thin or 
whipped cream. 

Peach Custard Dessert: Bake or buy a layer 
of sponge cake; split and fill with chilled, 
almond-flavored custard sauce and sweet- 
ened, sliced peaches. Top with more sliced 
peaches and whipped cream. Lightly toast- 
ed coconut or slivered almonds may be 
sprinkled over dessert before serving. 
Peach Meringue Tarts: Bake 6 individual 
tart shells. Place cooled cream filling (use 
your favorite recipe for cream pie) in bot- 
tom of each tart; fill with sliced peaches, 
and sprinkle with sugar. Make meringue by 
beating 2 egg whites until stiff, then gradu- 
ally add 4 tablespoons of sugar; continue 
beating until meringue is stiff. Spread over 
peaches and brown in a moderate oven 
(325°) about 15 minutes. Cool and serve. 


Honey Baked Peaches: Peel 4 large peaches, 
cut in half, and remove stones. Arrange cut- 
side down in a well-greased, shallow baking 
dish. Combine 44 cup lemon juice and % 
cup honey; pour over peaches. Sprinkle with 
cinnamon and dot with butter or margarine. 
Bake in a moderate oven (350°) about 20 
minutes, or until soft. Serve warm or cold 
with cream. 

Peach Gingerbread: Slice peaches into bot- 
tom of a well-greased casserole; sprinkle 
lightly with sugar. Cover with a ginger- 
bread batter and bake in a moderate oven 
(350°) about 45 minutes. Serve warm with 
cream-cheese topping made by whipping 
a small amount of milk into contents of 1 
package of cream cheese. 
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1, An old-fashioned wire toaster makes an 
9: excellent grill for hot dogs and hamburgers 


Outdoor Buffet 


-@- *'Make-your-own’’ sandwiches at pic- 
“t* nics! Take along, in small jars, various 
sandwich fillings —like sardines, Lunch Box 
Sandwich Spread, and ty olives. Let 
everyone help themselves. A bucket of ice 
cubes will keep jars cool. 


Se. A relish for hamburgers and hot dogs 
“y” that will make your mouth water is 
Lunch Box Spread. Mayonnaise, pickles, pimi- 
ento, and spices are all blended into one grand 
taste treat! 





Neatest Trick of the Month 





"Backyard Picnics’’ are summer-time fa- 
vorites the nation over—and so are CHEESE 
BUNDLES! Here’s the blueprint: Cover thin 
slices of bread with mixture of cream cheese 
and Lunch Box Spread. Fold opposite 
corners of the bread to overlap in the center. 
Place bacon strip around center; fasten 
with toothpick. Broil until bacon is crisp. 
Garnish with stuffed olive in each corner. 














gy. Atip on picnic refreshments: Place lemon 

“| juice and sugar in a fruit jar filled with 

ice cubes. Then, add water when ready to serve. 
The flavor stays fresh! 


-@- Picnickers who count on Lunch Box 

“* Sandwich Spread for jolly eating are 
never disappointed! You see, Lunch Box 
Spread tastes better—adds so much to the good 
taste of other food. And as a sandwich filling 
by itself, it’s the tastiest of them all! That's 
because it’s made with rea/ mayonnaise. Yes, 
real, fresh mayonnaise, blended with choice 
spices, pickles, pimiento, salt, and sugar. If 
you're unable to find Lunch Box Spread at 
times —there-is a shortage—be sure to save 
these recipes for future use. 
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a. Let's be honest about sandwiches. A 

“| sandwich is a sandwich. But if you cut 
them in attractive shapes and vary the fillings, 
there'll be standing room only around the sand- 
wich tray! Try Lunch Box Spread and peanut 
butter, mixed; ground chicken or tuna and 
Lunch Box. Or deviled ham mixed with Lunch 
Box Spread—better make lots of these! 





| Salad Magic for Picnics 


Cater to the appetites of hungry mountain- 
climbers with a SALAD BOWL! Pack celery, 
tomatoes, cucumber, shredded cabbage, car- 
rots, and onions in a roasting pan with a 
small piece of dry ice wrapped in paper. 
Pack dressing in sealed jar, and place in 

(pan. The ice will keep the dressing chilled, 
vegetables crisp. Toss salad togetber at the 
last minute! 











-e- For a gay note, when the children trek 
“> off on a picnic of their own, wrap sand- 
wiches in wax paper and tie in a colorful 
bandana! 
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Featured at 


SAFEWAY 


fea! mayonnaise mokes Lunch Box 
Sandwich Spread more delicious / 


Made only by TABLE PRODUCTS COMPANY, San Francisco, Los Angeles, Seattle, Kansas City, Me., Washington, D.C. 
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‘And, it must be Chicken of 
the Sea Brand or White Star 
Brand. I can be sure of the 
quality of these tunas. They’re 
always delicate and delicious.” 


Yes, lady, these famous brands 
are always the same high qual- 
ity. Only the tender ight meat 
is packed. That’s why every 
tuna dish...hot or cold...is a 
success when you insist upon 


‘America’s favorite tunas.” 
VAN CAMP SEA FOOD CO., INC. 
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Skewer cookery 


Whether you call them “shish kuh-bobs” or “kay-bobs” 
you'll find good eating in the many combinations 
of meat and vegetables possible in skewer cookery 


ONCE an unassuming piece of lamb or beef 
is cut up into 1-inch cubes, soaked or dabbed 
with a special sauce, and strung on skewers 
to broil, it can emerge as something note- 
worthy by the name of meat enbrochette, 
cabob, shish kebab, or skewered meat. 
(There seem to be as many ways of spelling 
the name of this Armenian food combina- 
tion as there are chances to mispronounce 
it. Most frequent usage and best authority 
agree, however, on Shish kebab—pronounce 
it “Shish kuh-bob.”) When lamb is used, 
leg or shoulder cuts are satisfactory, while 
with beef, steak or top round cuts are best. 
Pork and veal are seldom used because they 
both require low cooking temperatures for 
a longer time than broiling or barbecuing 
allows. Frankfurters, ground beef, sausages, 
and fish are all good subjects for skewer 
work, too. Vegetables usually take their 
place in combination with meat. 
Suggestions for skewer cookery may be used 
both for outside-barbecue and inside-broil- 
ing enjoyment. 

For the barbecue pit, the long steel skewers 
are most convenient to use because the 
heated steel cooks the inside of the meat 
while it broils on the outside, with little 
attention from the cook except an occa- 
sional turn or a brush with barbecue sauce. 
Long forks may be used, too, or a peeled 
green branch (taste it to make sure it isn’t 
bitter). Then there is wire, which can be 
strung with meat. Fasten the ends together 
like a necklace and hang it over the coals on 
a notched stick. Wooden skewers and the 
short steel ones are for indoor broiling in 
the kitchen range. 

In the photograph on the cover you'll notice 
skewer combinations of ripe tomato and 
green pepper. 





BARBECUE MARINADE OR SAUCE 

It’s the sauce or marinade that’s respon- 
sible for the flavor of skewered meat. Any 
cook who ever stirred a barbecue sauce and 
sniffed appreciatively as the steam started 
up from the saucepan will tell you that as 
long as you provide some oil or shortening 
to compensate for the leanness of the meat, 
and some wine or vinegar to help tenderize 


it, you can’t do wrong by flinging in the sea- 
sonings with a bold hand. It’s quite exhil- 
arating to a painstaking cook to completely 
depart from exact measurements and do 
something like this for a marinade or sauce: 
Empty contents of one can (10% oz.) con- 
densed tomato soup into a saucepan; fill can 
about three-fourths full with water, and add 
enough shortening or oil to bring water to 
top of the can; pour into saucepan. Add: 
about 1 teaspoon each of dry mustard, sugar 
(either brown or granulated), salt; about 2 
teaspoons chili powder; about 3 to 4 table- 
spoons wine or vinegar; Worcestershire 
sauce, paprika, and pepper as you desire; 1 
onion, chopped fine; 1 large clove garlic, 
chopped fine and then mashed well, to- 
gether with a tiny bit of shortening; a gen- 
erous pinch of rosemary leaves; 1 table- 
spoon or so of liquid smoke. Heat to boiling 
and cook for about 5 minutes, or until all 
ingredients are well blended. Makes about 
234 cups sauce. Sauce may be made in quan- 
tity and stored in the refrigerator. 


SKEWER COMBINATIONS 

Broil these skewer combinations over the 
hot coals of a barbecue or under the broiler 
unit of the kitchen range: 

Marinated cubes of beef strung with: 
Dividers of onion quarters and tomato 
wedges. Squares of pre-cooked pork, dipped 
in beaten egg and crumbs and brushed with 
oil or shortening. 

Squares of ham and pineapple wedges. 
Marinated cubes of lamb strung with: 
Small, ripe, unpeeled tomatoes and small 
peeled onions. 

Squares of bacon and mushrooms. 

Cubes of par-boiled egg plant (brushed with 
oil) and wedges of tomatoes. 

Frankfurters: 

Cut in 1-inch lengths, spread with prepared 
mustard, and strung alternately with thick 
slices of dill pickle and onion wedges. 

Or, split lengthwise, a thin strip of cheese 
inserted, wrapped with bacon strip, and 
secured at both ends with toothpicks. 
Ground Beef: 

One pound meat combined with 2 beaten 
eggs, 2 cup dry bread crumbs, 1 tablespoon 
prepared mustard, and 4% teaspoon salt. 
Divide into 6 or 8 parts and squeeze each 
portion of meat around skewer or pointed 
stick or fork. 

Use the above combination of ground beef 
and form into 6 or 8 thick patties; encircle 
each with a strip of bacon and let stand for 
several hours. Skewer the patties crosswise 
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with two long thin sticks or metal skewers. 
Marinated fish: 

Small cubes or slices, skewered with a wedge 
of tomato and a tiny piece of bayleaf be- 
tween each portion. 

Whole shrimp, strung with pineapple 
wedges and bacon. 

Liver: 

Calves-liver cubes, skewered with bacon 
and whole mushrooms. 

Chicken livers, strung alternately with small 
bacon squares. 

Parboiled sausage: 

Sausage (parboiled briefly), strung with 
slices or cubes of unpeeled apple. 

French barbecue rolls: 

Sirloin tip, sliced across the end with a very 
sharp knife, (making thin slices about the 
size of the palm of the hand). Cut the fat 
of a strip of bacon lengthwise into narrow 
strips, about 4 inch wide. Put a strip in- 
side the slice of beef and roll up; pin with 
toothpicks. Place on long skewer and broil 
over hot coals. 

Vegetables: 

Parboil in salted water until not quite done 
and still firm enough to hold together well. 
Potatoes, sweet potatoes, summer squash, 
and eggplant are good. Brush with salad oil 
before broiling. 


BARBECUBES 
1% pounds lean lamb shoulder 
2 medium-sized onions, sliced 
2 teaspoons salt 
V4 teaspoon finely ground pepper 
Y2 teaspoon oregano or rosemary 
V2 cup Sherry 
tablespoons salad oil 
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Cut meat into 1-inch cubes. Place in a bowl 
and cover with a marinade of onion, season- 
ings, Sherry, and salad oil. Cover and let 
stand in refrigerator several hours, or over- 
night. When ready for barbecuing, drain 
meat cubes and string on skewers, 3 or 4 to 
a skewer; broil over hot coals, or in the 
broiling oven. Heat marinating liquid for 
sauce. Serves 4. 


LAMB OR BEEF CABOBS 
1% pounds meat (use either beef round or 
lamb shoulder) cut in 1-inch cubes 
V2 cup tomato catsup 
teaspoon salt 
tablespoons sugar 
tablespoons beefsteak sauce 
tablespoons cider vinegar 
tablespoons Worcestershire sauce 
Y% cup water 
2 tablespoons salad oil or shortening 


Indoor Method: String cubes of meat on 
skewers; place under a very hot broiler and 
sear quickly on both sides, then reduce heat 
slightly and continue broiling until done. 
Combine remaining ingredients; heat; pour 


over broiled cabobs. 


Outdoor Method: Place cubed meat in bow]; 
combine remaining ingredients in saucepan 
and heat to boiling. Pour over meat; let 
stand several hours or overnight in mari- 
nade. String on skewers and broil over hot 
barbecue coals. Re-heat marinating liquid 
for sauce. Serves 4. 
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“Trust not this dog of an Egyptian,” 
whispered the Grand Vizier, “his black 
brew is a devil’s potion of the Pharoah’s 
to make your spirit a slave to his bidding.” 


“Bah,” bahhed the black-bearded Sultan, 
the knave says it’s a balm to the spirit, 
that it gives wings to the mind. By Allah, 
I, Selim the first, Sultan of Turkey and 
conqueror of the Nile, fear no witchery of 
Egypt... besides, this stuff has a fetching 
odor. Stand back while I quaff.” 





Quaff he did, and beneath his mustache 
passed the first coffee ever to be sipped by 
Turkish lips. This coffee, the gift of an 
Egyptian prisoner whose life had been 
spared by the Turks, so delighted the Sul- 
tan that he ordered seedling coffee plants 
to be brought to Turkey. His Turks took 
eagerly to the beverage... but no more 
happily than your guests will take to this 
cooling dessert enriched with M.J.B Coffee. 


Frozen Coffee Mallow 


Cut 2 dozen marshmallows into 
pieces with scissors and stir into 1 
cup very strong hot M.J.B Coffee 
until dissolved. Cool mixture, then 
fold in 1 cup of chilled evaporated 
milk, stiffly whipped, a touch of salt 
and 4 teaspoon vanilla. Pour into 
dessert tray; place in freezing unit 
until set (about 2 hours). Serve in 
sherbet glasses (and better make 
enough for seconds). 


After Sultan Selim’s day, coffee drinking 
lost its vogue in the land of the crescent. 
Selim’s sons, for some unrecorded reason 
(perhaps they didn’t use a heaping table- 
spoon of coffee to each cup of water), dis- 
liked coffee—but militantly. One of their 
Grand Viziers, Koproli by name and a churl 
if ever one lived, bagged coffee drinkers in 
leathern sacks and tossed them into the 
Hellespont. That, for all we know, may 
have forced Turks to eat their coffee sur- 
reptitiously in this delightful form (twice 
as good when you make it with M.J.B). 


Coffee Turkish Paste 


Soften 2 tablespoons plain gelatin 
(2 envelopes) in %4 cup cold, triple- 
strength M.J.B. Mix another ¥2 cup 
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cold triple-strength M.J.B with2 cups 
sugar and %4 teaspoon salt; bring to 
boil. Add softened gelatin to hot 
syrup and stir until completely dis- 
solved; boil gently for 20 minutes. 
Allow mixture to cool and thicken, 
then stir in 2 cup finely chopped 
nuts. Pour into shallow pan that has 
been rinsed in ice water and let stand 
in cool place until thick and firm. 
Loosen from pan with knife dipped 
in cold water and turn out on platter 
or board spread with powdered 
sugar. Cut in squares or strips and 
roll in sugar till well-coated. 


Here’s another cool way to enjoy your 
M. J.B at the end of a hot meal. Try— 


Coffee Mousse 


Combine % cup cold water, 42 cup 
sugar, 1 envelope granulated gelatin 
and 4 tablespoons regular grind M.J.B 
in saucepan and heat until gelatin 
dissolves. Cook rapidly for 2 or 3 
minutes; strain through fine sieve 
or cheesecloth. Add 42 cup evapor- 
ated milk; chill until thickened. Whip 
until light and fluffy. Chill a cup of 
evaporated milk; add a pinch of salt 
and whip until stiff. Fold whipped 
milk into coffee mixture. Pour into 
dessert tray, chill in refrigerator 
until set. Makes 4-5 servings. 








Folks often ask why M.J.B Coffee is always 
rich and hearty, deeply satisfying whether 
it’s brewed strong or weak. The answer is 
time, patience—and fine coffees, Each year 
we watch coffee crops all over the world 
and patiently test to find the year’s best. 
These we age and roast until their blended 
flavors achieve the ripe, mellow goodness 
you enjoy as M. J.B. And that’s why—YOU 
CAN’T MAKE A BAD CUP OF M.J.B. 






NOW ...IN CANS 


AGAIN 
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HOT WATER FOR 


HEALTH 





Lots of hot water, instantly, 
any time you need it, is 
ideal for baby’s welfare... 
and yours, too. Dependably 
and at low cost, Day & 
Night water heaters keep 
plenty of hot water on tap 
at all times. Only Day & 
Night has the patented 
“Heat Trap” flue which 
transfers more heat into the 
surrounding water, hasten- 
ing recovery and keeping 
fuel expense at a minimum. 





DAY & rT 
Ufmerieai Feucs? 


WATER HEATER 



















DAY & NIGHT 


MANUFACTURING COMPANY 


MONROVIA, CALIFORNIA 
One of the Dresser Industries 


About the home 


Good ideas from 
Sunset readers 


SOAP PINCUSHION 

It’s old, but a good idea, to use a bar of 
hand soap as a pincushion on the baby’s 
bathinett or dressing table. The soap keeps 
the pin points lubricated and free from rust. 
Be careful to keep the soap out of the 
baby’s reach.—L. S., Pasadena, Calif. 


MIRROR PROTECTORS 

Prevent moisture rings on the surface of 
your dressing table by using small purse 
mirrors under cologne, perfume, and lotion 
bottles. The mirrors will also add a decora- 
tive touch —H. B., San Marino, Calif. 
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TOOTHBRUSH TECHNIQUE 

My children became careless in alternating 
the use of “morning” and “night” tooth- 
brushes after the novelty of their different 
colors wore off. However, the reminder of 
“good morning” and “good night,” which I 
painted in bright red finger-nail polish along 
the handles of the toothbrushes, now does 
the trick. For little ones who are too young 
to read, paint a sun and crescent moon.— 


C. F. H., Burlingame, Calif. 


POURING AID 

Here’s a good idea taken from the chemis- 
try laboratory, but practical for use in the 
kitchen. When pouring liquids into one con- 
tainer from another without a spout, hold 















For the reader desiring 
the address of a needle- 
craft magazine, Mrs. L. %%¢ 
K. L., Minnesota, writes:} 
“T'm sure the needlework 
lover would like Aunt/, 
Ellen’s WORKBASKET. && 
This monthly pattern and 
direction service brings 
the latest creations in 
handcraft and needlework from the coun- 
try’s foremost artists and designers. It is 
$1.50 a year for twelve issues, but no sam- 
ples are sent because each issue contains 
large hot iron transfer patterns as well as 
ideas for such items as doilies, edgings, 
bedspreads, tablecloths, hats, bags, and 
baby’s things. Orders should be sent to the 
WORKBASKET, 4450 Westport Station, 
Kansas City 2, Mo.” If you are not delight- 
fully pleased with the first issue, Aunt Ellen 
will return your money and you may keep 
the material received without obligation. 




























CANNING ? 


YOU'LL RELISH THIS 


Red Pepper Jam 


6 sweet red peppers 
1 tbsp. salt 

1'/ cups C and H pure cane Sugar 
1 cup vinegar 
Remove seeds, grind peppers 
coarsely, sprinkle with salt, let 
stand 3 hours. Drain. Rinse with 
cold water, drain, add sugar and 
vinegar ; boil until like jam. Pour 
into glasses or jars; paraffin or 
seal. Makes about 2 pints. Serve 
with meat. 


be sure it’s 
PURE CANE 
SUGAR 


— insist on 


oeney 
GRANULATED 


ALWAYS CLEAN 
IN SIFT-PROOF PACKAGES 





P. O. Box 150 


Back again on the beownt 





genuine with my 





WASHING MACHINE 


Instantly ready, yet out of the way! 
Does a full-sized family wash in 20 
minutes...even blankets! Cleaner, 
faster, easier...and available now. 


Write for free illustrated folder 
and name of your nearest dealer 


LITTLE GIANT, INC. 


THE SPACE-SAVING SPEED WASHER 
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Hayward, Calif 


™= CHORE GIRL 


‘ot Cleaner of the Nation” 
Pacific Slope ready to lighten 
work in homes and on farms. Better than ever because of 
war-born improvements. Ask for and accept only the 

qo on the tag and name stamped on 
eyelet fastener. 10¢ everywhere. 











a spoon upright in the second dish and pour 
the liquid down the spoon. The spoon will 
prevent spilling and splattering of the 


liquid.—R. Z., Redwood City, Calif. 
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SHOWER-SOAP DISH 

An excellent soap container for the shower 
may be made by sliding the shower-curtain 
rod through the handle of an aluminum 
measuring cup. The soap is then within easy 
reach of the bather, yet out of the water 


spray. —C. H. Q., Fresno, Calif. 


NON-SINK RAISINS 

Before adding raisins to a batter, prevent 
them from sinking to the bottom by pre- 
heating them in the oven. Place the raisins 
in a shallow baking pan; sprinkle with wa- 
ter; cover tightly and steam in oven until 
raisins are plump.—A. R., Alhambra, Calif. 


WAXED WINDOW SILLS 

For neat, shining window sills, try waxing 
them after they have been thoroughly 
cleaned. From the waxed surface, a dry 
cloth will easily wipe away rain spots and 
dust, leaving the sills bright and smooth.— 
L. E. E., Los Angeles. 


ELECTRIC OUTLETS 
Prevent small children from poking objects 
into unused electric outlets on the base 


boards by covering each such outlet with 
Scotch tape—R. F. S., Aberdeen, Wash. 


MOLDS FOR CORNMEAL MUSH 

Here’s an easy way to mold cornmeal mush 
for frying. Prepare the cornmeal mush and 
pour it into muffin tins to mold and cool. 
When cold, each mold of mush may be re- 
moved, sliced in two across, and fried.— 


E. D., San Jose, Calif. 















For Maximum Rust Pro- 
tection AMERICAN 
RIPLESS OIL _— 










° trates quickly—then 
converts to a long wearing, rust proofing film 
that ‘“‘stays put’’ and lubricates perfectly from 
— 20°F. to + 200°F. Truly a better oil for home, 
workshop, sports kits, office—on finest guns 
and mechanisms, bearings, tools, appliances, 
etc. At Hardware, 5 & 10c, Sporting Good Stores, 


AMERICAN GREASE STICK CO. 
MEE «MUSKEGON, MICH. 
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Just like a bowlful of Western sunshine! 
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Try these other delicious Rancho Soups 
Tomato « Cream of Mushroom « Pea « Chicken 
Chicken Noodle »« Chicken Gumbo - Asparagus 





n-warmed Western 
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Packed under continuous inspection of U.S. Dept. of Agriculture 











Look! 


ATTERBURY’S 
“Premium Zuatity” 























Atterbury’s “Premium Luality’ California 
frozen fruits and vegetables are something 
to look at—and something to taste, too. 
All the delicious garden-fresh flavors are 
captured at the brief moment of ripeness— 
are sealed in by the Atterbury “flavor-lockt” 
quick-freeze process. 

For fruits, ask your grocer for Atterbury’s 
Froz-N-GOLb. For vegetables, SiERRA SNOW 
in the new aluminum-foil wrap. 


A.D. ATTERBURY COMPANY 


California Frozen Fruits and Vegetables 
Main Plant: YUBA CITY, CALIFORNIA Branch: ONTARIO, CALIFORNIA 








QUALITY YARNS 


will not be plentiful for many 
months...but we DO have Yarns 
to take care of your needs. 

In buying Yarns from us, you 
are assured of outstanding 
Quality, beautiful Colors and 
reasonable Prices. 

If you will continue to give us 
first and second choices, it will 
greatly assist us in filling your 
orders. Thanks. 


New Customers 
Send 10e for 
yarn samples 





550 Alabama Street 
San Francisco 10, California 


OUTDOOR LIVING 
1s MORE FUN with 


PORTA-FREEZE 


QUICK-FREEZES 


SPORTSMEN 
Have plenty of ice 
wherever you go... 
Keep fish or game 
FRESH by freezing. 

CAMPERS 

VACATIONERS 
Solve refrigeration 

roblems with a 

ORTA-FREEZE. 

MOTORISTS 

PICNICKERS 
Keep food or drink 
either HOT or COLD 
in a Porta-Freeze. 


USES WET OR DRY ICE - Porta-Freeze 
refrigerates food...cools beverages...stores 
or makes ice...quick-freezes fish or game... 
retains heat or cold....For use with cars, 
trailers, boats, planes...on trips or at home. 
Available in two sizes. See your dealer or 
write direct for illustrated booklet describ- 
ing many new uses. 














Painted and decorated bomb fin makes a patio smoking stand. A camp stool, complete 
with canvas pockets; table top of large, decorated enamel tray from hospital supply store 


Barbecue accessorves 


From surplus war materials 


SOME of the surplus war materials are 
available on the market now to be used for 
more peaceful purposes. Everything from 
aluminum pistons and steel springs to bomb 
fins may be made into something useful and 
practical for the home. The labor involved 
is little more than the effort it takes to 
visualize the object in a home setting, and 
then the actual paint transformation. 

The hospital-supply store furnished an ex- 
cellent shopping spot for covered dishes, 
trays of all sizes and shapes, and other jars. 


When color and decorative lines are painted 
on these purchases, any suggestions of 
hospital relationship vanishes. With these 
things to work with, we have chosen some 
serviceable containers that may be used on 
outdoor eating tables. 

If you are not able to obtain war surplus 
material for use in these ways, we hope that 
perhaps these plans will inspire you to look 
around and see just what useful things you 
can make out of other apparently useless 
and leftover objects. 





Covered dishes for outdoor eating: (a, b, c, and e) are covered dishes found in hospital 
supply stores, covers painted; (a) chromium-covered glass jum jar; (b) an enamel dish 
for salad; (c) a celery dish; (d) two pie tins soldered together for a cover; (e) a macaroni 
dish; (f) lid is brass stove-pipe collar soldered to a small pie tin with a wooden knob added 


SUNSET 








Aircraft gears, 6 and 15 inches, and a 2-inch 
metal pipe, spot welded together, form um- 
brella stand. For low table, screw two wood- 
fiber strips from airplanes to a plywood top 


Outdoor candle holders: (a) wooden chop- 
ping bowl and aluminum piston; (b) plastic 
hat stand;(c)a steel spring, wound and ends 
soldered to 14%-inch pipe and a metal disk; 
(d) two rope thimbles and aluminum flanges 
soldered to a hotdish stand; add chimney 


Picture frame and fruit tray are both 18- 
inch squares galvanized-iron pillar frames, 
brightly painted. The tray support is made 
from two wood-fiber strips from airplanes 








LOOK FOR THIS 


CROWN..QUALITY 






MER MAJESTY 


THE American HOSTESS 
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You'll find this Crown in America’s 
Quality Stores on these foods: 












lle de France Wine Vinegors 

Rowe's Olde London Chop House Dressing 
Ard’s Avocado Oil Dressing 

Bim’s Famous Garlic and Soy Sauce 

Mustard du Cardinal 

Herbs & Spices, Ltd. Products 

Hollywood Delight Brandied Nuts and Honey 


Juanita Vorce Pickled Eggs and Marmalades 


LEIGH SILLIPHANT 


AND STAFF - GLENDALE 
CALIFORNIA 








Exotic Shish Kebab served with tender, 
zestful Riviera Ravioli—there’s an out- 
door combination that can make you 
the talk of the barbecue circle! Shish 
Kebob is easy to prepare: soak shoulder 
or leg of lamb 6-8 hrs. in claret wine; 
add onion and garlic to taste. Season 
with salt and pepper; skewer and broil 
over charcoal fire. Heat Ravioli and 
serve piping hot with Shish Kebab. 


MARVELOUS 
MEALS IN MINUTES! 








RIVIERA 
RAVIOLI 
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Pickles 


Chunks and relishes to 
add to your collection 


BE SURE to leave a place in your summer 
canning schedule for pickling, and find 
three-fold enjoyment in the process. There’s 
the spicy aroma in the kitchen while the 
pickling is going on, the perfection of neat 
rows of jars on the preserving shelf, and the 
final pleasure of eating the pickles. 


SWEET CHUNK PICKLES 

Select 12 large (about 7 or 8 inches), firm cu- 
cumbers. Scrub well; soak 3 days in a brine 
made of 34 cup salt and 1 quart cold water. 
Rinse cucumbers and soak $ days in fresh, 
cold water, changing water daily. Drain. 
Cook in weak vinegar solution (equal parts 
vinegar and water) until tender; cool. Drain 
cucumbers and discard liquid. Cut cucum- 
bers into l-inch chunks. Make syrup by 
bringing to a boil the following: 6 cups 
sugar, 1 tablespoon white mustard seed, 2 
cups vinegar, 4% teaspoon each cloves and 
allspice, and two 38-inch sticks cinnamon. 
Pour boiling hot syrup over cucumber 
chunks and let stand; repeat process for 3 
consecutive days, heating syrup each time. 
Pack chunks into pint jars, cover with 
syrup, and seal. 


SWEET CHUNK DILL PICKLES 

Sterilize large crock, wooden keg, or but- 
ter tub. Wash large, dill-sized cucumbers 
thoroughly. Place a layer of grape leaves in 
jar; add a layer of cucumbers, then a layer 
of dill. Repeat layers until jar is full. Cover 
with a brine made of 1 cup salt dissolved in 
3 quarts water. Invert a plate over the jar; 





The difference between 


PRAISES 


AND 
GROANS! 


ASSORTMENT No. 3 
Eight exclusive season- 
ing blends ready 

to use, with hand- 
book for rumpus 

room chefs and 
barbecvers. 


‘OLD SMOK 


CUE EASONING 





MAKE A HiT AT Every party Severy Time 
An ideal gift for the “egotistical” barkecve 
artist. If your dealer cannot supply you, we 
will ship, express paid, to any point in the 
U. S. at $5.50 per box. Personal cards 
enclosed if desired. 


OLD SMOKY SALES COMPANY 
124 West Fourth St. + Los Angeles 13, California 











Fish is a dish to bal- 

ance with flavor. Add 

a dash of mouth-water- 

ing A-1 Sauce. It makes 
the family wish for fish. 


Write for recipe booklet 


G.F. Heublein 4 Bro. Inc. Hartford, Conn. 


SAH that 
makes the DISH 

















Drinks have MORE LIFE with 
PIN-POINT CARBONATION 


Here’s why ordinary club sodas 
... carbonated tap waters... can’t 
compare with Canada Dry Water. 
“Pin-Point Carbonation” means 
longer lasting sparkle . . . an ex- 
clusive formula makes any drink 
taste better. 


Where there's LIFE there's 


CANADA":;DRY 











WATER 
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Conn. 



































CAN 








SAT HOME! 


Save on your food budget 
Keep your family in good health 
Have tastier winter eating 
Make your meal-planning easier 


When fresh fruits are on the 
market, that’s the time to can! 
It’s not only an easy, economi- 
cal way of adding variety to 
healthful menus, but is the 
kind of food conservation we 
all must practice. 

There’s no finer sugar for 
home-canning than sparkling 
pure Honey-Dew Sugar . 
grown in the West and made 
in the West. 

So get your full share of 
sugar for canning. Ask for 
Spreckels Honey-Dew brand. 


REMEMBER — Free Jar Labels 
At Your Grocers 


SUGAR 


I 
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So only the LITTLE 


ones go into 


Star-Kist Tuna 


Star-Kist means tender, tasty tuna 
every time. Star-Kist packs only 
the /ittle ones to prove there és a 
difference in tuna. 


————— 
7rq Star Kist ! 
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weight down to hold cucumbers under 
brine. Let stand two weeks. Remove scum 
as it forms. Take pickles from brine, wash 
well, and cut into chunks. Pack in sterilized 
pint jars, adding to each pint 1 clove gar- 
lic, 4% teaspoon pickling spices, and a pinch 
of alum. Over pickles, pour hot syrup made 
by bringing to a boil 2 cups sugar and 1 cup 
vinegar. Seal jars immediately. 


CUCUMBER RELISH 

12 large cucumbers 

1 head celery 

1 green pepper 

3 red peppers 

2 large onions 

Salt 

Wash cucumbers well (do not peel); chop or 
put through the food grinder with the re- 
maining vegetables. Salt to taste and place 
in the refrigerator for about 3 hours. Drain 
well; cook 10 minutes with a dressing made 
by combining: 

3 cups vinegar 

4 tablespoons dry mustard 

V3 cup flour 

V2 teaspoon celery seed 

Y2 teaspoon turmeric 

1 cup sugar 
Pack into hot, sterilized jars and seal. 


HAMBURGER RELISH 

4 cups ground, firm, ripe tomatoes 
cups ground onion 
cups ground celery 
cup ground green pepper 
V2 cup salt 
2 cups sugar 
cups vinegar 

V2 teaspoon cloves 

V2 teaspoon nutmeg 

V2 teaspoon ginger 
Combine prepared tomatoes, onion, celery, 
and green pepper with salt; place in a thin 
muslin bag and let drain for 1 hour. Com- 
bine remainder of ingredients and bring to 
boil; add vegetables and boil 8 to 10 min- 
utes. Pack in hot, sterilized jars and seal. 
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BISKIT MIX 


Short Cut to Shortcake! 








ASK YOUR GROCER - 
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You don’t have 
to wave a wand 
to put magic in 
your cooking 
with Jewel shortening. For 
millions agree that Jewel is 
the magic in all cooking. And 
well it might be, for Jewel is 
a special blend of fine cooking 
fats which provides amazing 
shortening power. Use this 
grand all-purpose shortening 
for all your baking and fry- 
ing. You’re sure to say Jewel 
is the magic in delicious, fluffy 
cakes! Jewel is the magic in 
flaky pie-crusts! Jewel is the 
magic in exciting, light bis- 
cuits! Jewel is the magic in 
tasty golden crisp fried foods! 
It comes in the handy eco- 
nomical red carton. Enjoy its 
cooking magic today! 
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Don’t treat your dog 
like a guinea pig- 


treat him to 
Robison’s! 





Your dog shouldn't be the subject for feed- 
ing experiments. Ill health in pets can 
often be traced to switching from one food 
to another without regard to their nutri- 
tional adequacy. And don’t make the mis- 
take of thinking that any kind of food that 
fills his stomach constitutes an adequate 
diet for a dog. Dogs, like people, need a 
balanced, nourishing diet if they are to 
enjoy sparkling geod health. And they 
need a food they enjoy eating—not just 
once or twice, but regularly, day after day. 
They need a food that tastes good, that 
smells good, that is good! 


YOU CAN TELL BY THE SMELL— 
ROBISON’S IS GOOD! 


Every package of Robi- 
son’s has a fresh, “home- 
cooked” aroma that means 
real goodness. Make this 
test: unwrap a package 
and let it stand a few min- 
utes until it warms up 
slightly, or better yet, simmer a slice in a 
pan with a little water, then smell the real 
meat-and-vegetable fragrance this fine food 
gives off! Yes, Robison’s has the same ap- 
petizing aroma you get from the good food 
you cook for your own table. And that’s 
why dogs like Robison’s so well. Because 
that savory aroma can come only from a 
truly good food—made under careful, 
sanitary conditions from real meat and 
vegetables and selected grain products. 








MADE THE “HOME-COOKED” WAY 


Robison’s Dog Food is made the way you 
want food for your own table prepared. It’s 
cooked in small batches. “Slow cooked” 
to bring out all the goodness and fine food 
values inherent in the top-notch ingredi- 
ents used. And Robison’s is a fresh-made 
food. It’s not canned, not dry. There is 
nothing to heat, nothing to mix. So serv- 
ing Robison’s is as easy as slicing a pound 
of butter, You see, to feed this meat-loaf 
type, refrigerated food, all you do is slice 
it and serve. And because Robison’s comes 
to you under refrigeration, it keeps that 
fresh goodness and flavor right down to 
the last morsel. 


x«* « 


by Ansel W. Robison 





THREE REAL FLAVORS 


Robison’s comes in three delicious flavors, 
beef hamburger, beef liver and chicken, 
and each one is the real McCoy. Yes, we use 
real heef hamburger, real beef liver and 
real chicken giblets when we make this fine 
food—and we use only these real meat 
products! This means you can feed your 
dog the three flavors in rotation and still 
give him a needed change in diet. You keep 
your dog’s appetite keen when you give 
him variety in his food. 





TRAINING HINT 
A well behaved dog, like a well be- 


haved person, is welcome anywhere, 
Train your dog to be obedient, and 
not make a nuisance of himself. 
Use a lead to accustom him to fol- 
low and to heel, to sit and to lie. (A 
line about twenty-five feet long is 
best for training). But remember 
always to keep commands simple. 
Never give more than one com- 
mand at a time. Work patiently 
with your dog and he will respond. 
Don’t expect him to learn every- 
thing in one lesson. Patience and 
understanding bring best results. 


HEALTH HINT 


Too much protein or too much ce- 
real in the diet can often be the 
cause of skin rash, Be sure your dog 
has a diet in which all the elements 
are balanced. Like people, dogs 
need meat, vegetables and cereal in 
their diet, but like people, too much 
of any one can cause upsets. One 
good way to make sure your dog 
gets everything he needs, in bal- 
anced quantities, is to feed him 
Robison’s three flavors. 


BUYING HINT—TRY ALL THREE! 


By rotating the 3 flavors, Beef Ham- 
burger, Beef Liver, and Chicken 
Giblets, give your dog a food change 
every day ... and 3 packages will 
last smaller breeds all week. 


















you ouy 


Look for this package 
at your grocer’s, in the re- 


irigerated dairy case or at the meat counter. 


MANUFACTURED BY ANSEL W. ROBISON COMPANY, SAN FRANCISCO - “THE HOUSE OF PETS SINCE 1850” 
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Good ideas 


Sunset readers offer their 
housekeeping suggestions 


READERS’ Good Ideas on shortcuts to 
easier and better homemaking are always 
welcomed by Sunset. 


BREAD-CRUMB CONSERVATION 

I make several small sacks from heavy mus- 
lin, in which I store dried bread. When 
crumbs are needed for cooking, I tie the 
sack and, with a rolling pin, crush the bread. 
It is quick, time saving, and leaves no mess 
or waste.—A. H., Tacoma, Wash. 
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LAZY SUSAN 


To make room in the broom closet for all 
cleaning equipment, have the handy man 
install a revolving wooden holder under the 
bottom shelf in the closet. Make a disk 10 
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inches in diameter: bore a hole in the cen- 
ter; bolt to the shelf, leaving enough space 
between to permit movement of Lazy 
Susan. Screw cup hooks into the Lazy 
Susan and 34-inch screw eyes into the han- 
dles of the brooms, brushes, and mops. The 
floor space thus saved is free for storing the 
vacuum cleaner and carpet sweeper— 


J. D. C., Hollywood, Calif. 


SCOTCH TAPE AGAIN 

Scotch tape helps you do a quick, neat pol- 
ishing job on spectator pumps. After the 
toes and heels have been polished, place 
Scotch tape over the polished part adjoin- 
ing the white surface. The Scotch tape gives 
the necessary protection if the white polish 
happens to overshoot the mark.—J. M. S., 
Burlingame, Calif. 

(Note: Masking tape is much better be- 
cause it will follow curves more easily.) 


NEAT SHOE STORAGE 

A metal curtain rod with curved ends makes 
an excellent shoe rack when screwed to the 
base board of your clothes closet. If you 
have a large clothes closet, a curtain rod 
with a long extension is most satisfactory, 
but may need added support at the middle. 
—A.W.C., Gem, Idaho. 


CHILI SAUCE SHORTCUT 

When making chili sauce, try quartering 
the onions, peppers, tomatoes, etc., and 
cooking the ingredients until soft. It is a 
simple matter to chop or grind the pulp 
with a few revolutions of a good-sized egg 
beater. This method will save not only time 








Teen-age boarding school, 
stressing scholarship. leader- 
ship. 28-acre campus. Selected 
faculty. College preparatory. 
Summer session starts June 25 
Fall session starts Sept. 25 
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DR. AND MRS. HOMER F. BARNES 


MONTECITO SCHOOL FOR GIRLS 


Hot Springs Road . Santa Barbara, Calif 
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Beall 160 cu. ft., 2-compartment 
““walk-in’’ model. €0 cu. ft. 
quick freeze compartment and 
100 cu. ft. frozen storage space. 


See Your Dealer’s Display of | 


BEALL FOOD FREEZERS 


The Beall brings you two very essential features in a freezing unit 
—dquick freezing and ample storage space. The separate built-in 
freezing compartment at zero or below—freezes faster, insuring 
better flavor and longer keeping quality. The spacious storage 
compartment gives you all the storage space you need. Other 
features are aluminum construction, inside and out, thermostatic 
temperature controls, sectional construction which permits enlarg- 
ing the capacity of the unit and 6 inches of approved insulation. 


A new 15 cu. ft. upright model will soon be available. 


Beall is America’s Finest and Largest 
Line of Frozen Food Units 


46 cubic foot upright model 
with five quick-freeze 
shelves at 20° below. 





On display at your local Beall dealer 


BEALL PIPE & TANK CORP. 


1945 N. Columbia Bivd. Portland 3, Oregon 
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HERE IT 1s AUGUST... 


Vecation time—and wouldn't it be just 
lovely if someone would plan and pre- 
pare our meals for a while? But since 
they won't... for most of us . . . let's 
make the best of it, and with the least 
work possible. Let's see "what's cooking.” 


6-second “magic” This is no futur- 
istic dream . . . it is an accomplished fact. 
Yessir . . . a brand new method now cap- 
tures in 6 seconds . . . the delightful flavor 
of fresh orange juice. That’s why Trupak 
Orange Juice has that “just squeezed” 
flavor. Of course, it’s rich in vitamin C ... 
Serve for breakfast, lunch and dinner, and 
for that in-between empty feeling . . . Keep 
it handy in the refrigerator at all times. 
Pour yourself a “lift,” anytime you want it. 
Easy on the pocketbook too! 


Is hubby (7P 74 
a cook?.... % - 


(heaven help you!) Suggest this tidbit 
... but let him think he dreamed it up 
himself. Marinate ground beef patties 
(use ground chuck for economy and 
flavor) in French dressing for about 30 
minutes before broiling. And while we 
are on the subject, have you tried mak- 
ing French dressing with Trupak's Wine 
Vinegar? Ooo-0-o, Ia la! 


Picture this scene: A group of good 
friends . . . a friendly tree in your own 
backyard... and tall cool glasses of Trupak 
pure California Valencia Orange Juice .. . 
(made by that new method that gives it 
“home squeezed” flavor) . . . each glass 
topped with a scoop of vanilla ice cream. 
Serve with those pretty new colored straws 

. a cooky, some conversation. That is 
contentment! 


For a titillating tidbit that steps up 
your morale and pleases your taste buds .. . 
serve hot or cold asparagus (Trupak, of 
course) with a mustard dressing, made 
very simply by blending Trupak’s dark 
mustard into mayonnaise. Folks will ask 
you how? ... not why? 


Here’s an appetizer tray that’s 
pretty as a summer day! Crisp celery sticks, 
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sprinkled with onion salt . . . Trupak’s rose- 
bud beets, marinated in vinegar and served 
on toothpicks . . . coral pink prawns, served 
with the mustard sauce mentioned above 
... and plump ripe Trupak Olives let to 
soak gently in olive oil with a clove of 
garlic nestling near. And remembering that 
some like ‘em bot... cut finger tamales 
(they come in glass jars) into inch-long 
chunks. Wrap each chunk in a strip of 
bacon and broil to the queen’s taste. Serve 
on toothpicks. The best people will beat a 
path to your door! 


Pe 
SSD, 
(«= — 7 An egg may be 

— just an egg to you 


4 
<3 


but stuffed ... it's a delicacy. To cook 
for stuffing, always put the eggs in cold 
water and simmer gently about 20 min- 
utes... roll them over gently now and 
then, so the yolks will be smack in the 
centers. And remember—a “good egg" 
is never “hard boiled"... so keep ‘em 
on the tender side. And have you ever 
thought of adding just a whisper of 
curry powder to the egg yolk mixture? 
Mmmm-m-m! Mmmm-m-m! 


Don’t let this shock you ... Add a 
little sugar to your potatoes when you are 
preparing for the mashed potato feast .. . 
And by the way . . . do use bot milk and 
butter for mashing or whipping. It makes 
the potatoes so much fluffier! 


Take it easy! Slow down a bit around 
3 p.m. Pour yourself a frosty glassful of 
Trupak Grapefruit Juice. M-m-m-mmmm! 
That’s real refreshment! And no extra cal- 
ories to worry about . . . for Trupak is 
naturally sweet, from tree-ripened fruit... 
nothing added. 


Encore! 





oe eke (that's French for “leftover™): 
Serve slices of left-over cake with a hot 
orange sauce .. . made of course with 
Trupak Orange Juice (with the real 
“home squeezed" flavor). Good thought 
for the June bride whose first cake was 
on the heavy side: The delicious flavor 
of the sauce and its softening qualities 
will hide a multitude of sins! 





Gingerbread triple-decker. Take 
squares of gingerbread hot from the oven 
—top with Trupak Apple Sauce, then top 
both with whipped cream cheese or whipped 
cream (if you can get it!) And, incidentally 
my fine shoppers, Trupak Applesauce is 
really something .. . made from three vari- 
eties of especially fine Eastern apples, and 
the flavor is out of this world. P. S. If it’s 
a party .. . chopped candied orange peel 
sprinkled on the cream provides the finish- 
‘ing touch, 


TASTED TRUPAK 
ORANGE JUICE 
LATELY? 


made by new method . . . retains 
natural flavor of fresh orange juice! 


Yes, Trupak has a brand new method 
that captures in 6 seconds all the sweet 
natural flavor of fresh-squeezed orange 
juice! 
That’s why Trupak Orange Juice is so 
lively and luscious . . . so different from 
ordinary kinds. 
It’s pure undiluted juice from sun- 
drenched California Valencia oranges 
. rich in vitamin C. And now with 
fresh-squeezed flavor. 


Try it! 
See if you don’t agree Trupak is far and 


away the finest canned orange juice you 
ever tasted! 


Stock up! Keep it in the ice-box ... 
handy for everybody! 

Remember! It’s Trupak ... a new, dif- 
ferent, definitely finer orange juice! 
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but your disposition as well—J. T. W., 
Burbank, Calif. 


BOTTLE IDENTIFICATION 

The various neighborhood stores where I 
buy soft drinks will not accept for a refund 
bottles other than their own. Before I place 
the bottles in the refrigerator, I put a sticker 
on the bottoms, naming the store the bot- 
tles came from.—M. B. T., Torrance, Calif. 
(Nore: A china-marking pencil is also ef- 
fective for labeling. Use the above method 
for returning empty milk bottles.) 


GLUE APPLICATOR 

To apply glue to small surfaces, use a pipe 
cleaner. It’s stiff enough to direct, yet flexi- 
ble enough to get into and around corners. 
The absorbent surface of the pipe cleaner 
will also hold enough glue to spread it 
efficiently over large surfaces —D. G. D., 
Salem, Ore. 


PAINT CANS 

It’s a good idea to turn a can of paint up- 
side-down and let it stand that way for five 
or ten minutes before opening it. The 
heavier parts of the mixture will leave the 
bottom and the paint will blend more 
quickly. —J. T., Oakland. 


STOCKING DYE 

I find the easiest way to restore color to 
my faded stockings is to dissolve the con- 
tents of a package of stocking dye in a quart 
jar of warm water. Shake the mixture vig- 
orously until the dye is completely dissolved 
and then add a pair of clean stockings. 
Shake the jar again and, if upon removal 
the stockings are still not dark enough, re- 
turn to the jar and repeat the process. The 
dye may be saved for the next pair of stock- 
ings, and there won’t be any rings to clean 
from the wash bowl.—H. J. H., Los Angeles. 





MATCH DISPOSER 

A bottle with a narrow neck, but wide 
enough at the base for a match to lie flat in, 
is a good container for burned matches. 
Have your handy man make a rack for the 
bottle, as shown above. Use clothes hanger 
wire, or other wire of comparable size. Hang 
the rack and bottle on the back of the stove 
so that the bottle top shows.—L. A. P., 
Escondido, Calif. 





Readers’ Good Ideas on shortcuts to 
easier and better Western living are al- 
ways welcome. For each one published, 
we pay $2 upon publication. Unused 
ideas, drawings, and photos cannot be re- 
turned unless accompanied by postage 
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Today's Babies Fly 


and eat well, too / 


——— 





All aboard for the Nurseryliner—one of the planes specially fitted 
out for baby travelers by United Air Lines. These planes make the two 
hour trip between Los Angeles and San Francisco every day. Mother 
finds everything needed to make the young passengers happy — bottle- 
warmer, diapers, even to a complete variety of Gerber’s Baby Foods! 


Gerbers 
cEREAL FOOP 


~z 
yd Gerber® 
ae OATMEAL 


CEREALS 





FREMONT, 


STRAINED FOODS ° 


Ah, that Gerber smile! It’s the same 
happy feeding time for mommy 
and baby in the air, or down below, 
when baby is served Gerber’s. The 
stewardesses on the Nurseryliner 
are a big help to mother for each is 
a graduate nurse, trained to make 
baby’s trip a pleasant one. 


Get Gerber’s 
for Your Baby 


The Gerber’s vegetables and fruits 
you buy for baby are grown on 
West coast ranches, and packed in 
our Oakland plant for West coast 
babies. 

There are 19 varieties of Strained 
Foods, 9 kinds of Chopped Foods 
and 2 pre-cooked Baby Cereals—all 
of highest quality. Be sure to get 
Gerber’s — with “America’s Best- 
Known Baby” on the label. 


erber’s 
Oxby, Food 


MICH.—OAKLAND, CAL. 


CHOPPED FOODS 
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Only the Thermador 


THE 





Electric has all 3 


Here’s a range that’s really new, 
really postwar...you've never seen 
anything like it before. The range 
which is so different...so soundly 
designed for western living. 

Just think, only Thermador has 
these three exclusives. 


¥. Thermador’s Built-In Electric 
Heat Fan. It cools...it warms 
~at the flick of a switch. 

2. Oversized Oven. Only Therm- 


ador has an oven 18” wide to 
accommodate largest roaster. 


3. And, it’s America’s largest 
electric range. Its spacious 
44\;" x 21” working surface 
means that it’s roomier all over. 

Yes, all these exclusives—plus 


33 additional modern features, 
For details write Dept. 8-8. 


THERMADOR ELECTRICAL MANUFACTURING 


TRICT BOULEVARD « LOS ANGELES 22 





Ie = 
RMADOR 


Taste taps 


Little ways with food that pay 
big dividends in good eating 


HERE are some good-food ideas to add a 


fillip to your August menus. 


f. t, > 


Hearty Salad: Mix together diced, cooked 
| ham, cooked or canned lima beans, and 
| diced, hard-cooked egg. (For 6 servings 
| allow about 114% cups each ham and beans, 
| and 2 or 8 hard-cooked eggs.) Add sufficient 
| mayonnaise or salad dressing to moisten; 
season to taste with salt, pepper, and 
minced onion. Press mixture gently but 
firmly into custard cups; chill thoroughly. 
| Unmold on crisp lettuce and garnish with 
| parsley and paprika. If you are lucky 
|enough to have some canned pineapple on 
hand, place a pineapple ring on each let- 
tuce-lined salad plate, and top the ring with 
a mound of the salad. 


“.¢. 


| Peach Shortcake Base: This quick sponge 








cake makes a good base for sliced, sweet- 
ened peaches. Beat 2 eggs well with rotary 
beater, then add 1 cup sugar gradually and 
| continue beating until light. Sift together 1 
| cup sifted and measured flour, 1 teaspoon 
| baking powder, and 14 teaspoon salt; stir 
into egg and sugar mixture. Heat 1 cup milk 
to boiling; add 1 tablespoon shortening and 
1 teaspoon vanilla; stir quickly into batter. 
Pour at once into well-greased and floured 
8-inch baking pan and bake in a moderate 
| oven (350°) 25 minutes. Serve warm or cold 
with peaches and whipped cream. 


tt. 

Simple Sandwiches: Soften cream cheese 
with a little milk, blend in a generous 
amount of chopped parsley, and season well 
with salt and pepper. A dash of onion juice 
| and Worcestershire sauce can be added, too, 
|if you like. Spread between thin slices of 
lean whole wheat, or pumpernickel bread. 
| Minced chives or watercress can replace the 
| parsley here with equally good results. 


tt. 


Cold Cut Platter: Appealing for a porch 
supper is a platter of variety cold-meat cuts, 
arranged with servings of potato salad in 
cupped green cabbage leaves. 


“at, 


Summer Applesauce: Wash, remove stems, 
and quarter tart apples. Place in saucepan 
and add just enough water to keep fruit 
from burning; cover pan. Cook apples 
slowly about 20 to 30 minutes, or until soft; 
then put through a ricer to remove peel and 
cores. Add sugar to taste (either granulated 











| 
| 
| 





TASTE TREAT 
FOR SUMMER! 


See and taste the goodness of 
Star-Kist in your summer menus! 
The tender texture and finer 
flavor prove the difference in 
tuna... because only the small, 
better flavored tuna are packed 
under the Star-Kist quality label. 


There IS a 
difference 
in Tuna! 














another new 


Sumer book 


A Western home-planner’s book con- 
taining selected plans featured in Sunset 


during the last five years. 


Includes a wide variety of desirable 
house plans for many locales. Ninety-six 
page book replete with floorplans, land- 
scaping ideas, interior and exterior pho- 


tographs—all with full descriptive matter. 


LANE PUBLISHING CO. 
Suite 846 
576 Sacramento St., San Francisco 11 
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@ TWO delicious old-time flavors 
combine to give you a new, lip- 
smacking taste-sensation in Best Foods 
MUSTARD spiked with 
HORSERADISH. Not too 
strong ...not too mild 
...it’s an exciting, 
savory combination! 
Get a jar today! 
















BEST FOODS 
MUSTARD 


with HORSERADISH 
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Sunset Barbecue Book 
How to build . . . How to use 
Plans ... Pictures... Menus 
New 1946 edition . . . $1.50 postpaid 


Sunset Book Department B 
576 Sacramento St., San Francisco, 11 
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or brown) and juice from 144 lemon; simmer 
until sugar is well dissolved. A sprinkle of 
cinnamon and a bit of butter may be added 
to the applesauce just before removing it 
from the heat. 


“at 


From an English War Bride: Here is a dif- 
ferent way to prepare eggs. Grease small 
custard cups and sprinkle inside with pars- 
ley, chopped fine. Break an egg into each 
mold, season with salt and pepper, and 
sprinkle tops with a little water. Add a thin 
shaving of butter or margarine. Arrange 
cups in pan of hot water; cover with paper 
and bake in a moderate oven (350°) 15 to 
20 minutes, or until eggs are set. Unmold 
and serve with cheese sauce. 


tt. 
Honey-Grapefruit Dressing: Thin slightly 
warmed honey with equal parts of grape- 
fruit juice for a pleasing salad dressing. 


é é. 


Do This with Pears: Combine 24 cup sugar, 
1 tablespoon cornstarch, 14 teaspoon cloves, 
1 teaspoon cinnamon, and 144 teaspoons 
cocoa; add 1 cup water gradually. Heat to 
boiling, stirring constantly to make smooth; 
add 1 tablespoon butter or margarine. Pare, 
halve, and core 3 pears and add to sauce 
Simmer gently until fruit is tender. Remove 
carefully and serve hot or cold with sauce. 


tt. 
Garlic Flavor: For a gentle flavor of garlic 
spread evenly throughout meat loaf or ham- 
burger, crush a small clove of garlic with a 
little sugar, then add to the meat. 


t. t. 

Fresh Peach Pie: Slice well-ripened peaches 
into a bowl and cover with sweet red port 
wine. Cover bowl, and let stand in the re- 
frigerator 12 to 24 hours. Place fruit in 
baked pastry shell; top with cream. Serve 
immediately in order to retain the crispness 
of the pastry. 


“6. 


Individual Salmon Loaves: Nice for a sum- 
mer supper plate are these small salmon 
rolls. Make up your favorite recipe for 
salmon loaf and mold into six rolls. Bake on 
a lightly greased baking sheet. Serve with 
an egg sauce. Mixture may also be baked in 
muffin pans or custard cups. 


tt. 


Fruited Gelatin: Defrost one package frozen 
berries (boysenberries, raspberries, or straw- 
berries) and drain well. Measure juice and 
add 14 cup lemon juice; add water to make 
134 cup liquid and bring to boil in saucepan. 
Soften 1 tablespoon plain, unflavored gela- 
tin in 44 cup cold water; dissolve in heated 
juices. When gelatin becomes syrupy, fold 
in berries; chill until firm. 





THE 100TH ANNIVERSARY OF THE 
FOUNDING OF THIS BUSINESS 


‘1846 1946 





O.: Baking Soda is pure Bicarbonate 
of Soda. It may be used with full confidence 
for any condition that may be benefited by 
Bicarbonate of Soda treatment. For conven- 
ience keep an extra 
package of “Arm & 
Hammer” or “Cow 
Brand” Baking Soda in 
the medicine cabinet. 


’ 








OR COW BRAND BAKING SOD 


 @ ur Baking Sodaisan 
excellent tooth cleans- 
er, too. Used regularly, 
it helps keep teeth 


clean, restores their 





natural color. It has a 
| pleasant, freshening after-taste. And a pack- 
age, which will give many weeks of brush- 


ings, costs but a few cents—at your grocer’s. 










CHURCH & DWIGHT CO., Inc. 
10 Cedar Street, New York 5, N.Y. 
Please send me FREE BOOK describing 
uses of Baking Soda; also a set of Colored 
Bird Cards. (Please print name and address) 
This offer good only in the United States 


X-68 

















Street Address 









City or Town 


53 








With steel and glass 
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View from street. Master bedroom and living room are at left. (See plan.) Entire house, interior and exterior, of steel construction 


: ae — S SA THERE IS DANGER in letting a home 


a * grow from one room to seven without bene- 
° > x - . Ps 
‘oe = \ fit of complete plans. Costs of alterations 
= to permit additions may be excessive. How- 
See ———— — a% I € ay pe. | 
_ : 99%, ever, when the growth of a house is in an- 
Kit <9 Serv. Den Sleepwng Og Higa 
oh e2 SP eticel | 28,28 2 xia swer to a need for more living, and that 
ery 
W a 


AS Je need is given first consideration, you're 
liable to have a good house—a better house, 
in fact, than one carefully planned to im- 
} press your friends or neighbors. 


a 
° E) o 8 20 2 





fe 





Patio and swimming pool are given privacy and protection by the Raised, copper-hooded fireplace in the dining room. View of living 


house itself. Dining room, kitchen, den, bedrooms open onto area room at right; breakfast room at left. Steel walls mustard yellow 
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PHILIP FEIN 








Entry (view from kitchen door) has large 
window between it and living room. Living- 
and dining-room floors of tile; asphalt tile in 
master bedroom; all other floors, linoleum 


Another prerequisite of the growing house is 
space to grow in, especially when the expan- 
sion does not follow advance planning. 

In the Wilburn Talbot house in Sacra- 
mento, California, all the basic requirements 
were met and the result is good, although 
some of the improvisation is a bit startling. 
The house was built over a period of six 
years. Mr. and Mrs. Albert Ratzlaff started 
by building a recreation room, which is now 
the master bedroom. Mr. Ratzlaff, an ex- 
pert with glass, planned and worked out the 
extension of the house, room by room. 

The Talbots, who purchased the home from 
the Ratzlaffs, believe that the house should 
continue to grow. They are adding a game 
room and dressing rooms next to the garage, 
and a guest house west of the main house. 





View from dining room onto terrace and 
pool through sliding doors of glass and steel 
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“At last, an exciting idea in decoration!” 


New,“go-together” colors give lighter, 
brighter, cleaner tones—in perfect 


good taste. SEE WHAT NEW 


Is your house guest-shy for want of color? “go-together” COLORS 
Then see our NEW “go-together” colors— DO FOR YOU— 

lovely, delicate tones for walls and woodwork 
to give you fresh beauty you'll love to live 


with and be proud to display. Exciting! 1. Tie in adjoining rooms 


harmoniously. 
Exclusively a Fuller creation, “go-together™ 
colors offer a wide latitude in color combina- 2. Let you color-match 
tions for modern effects, yet they never in- walls and woodwork in a 
trude or leave that “overdone” feeling your choice of three finishes — 
good taste avoids. soft flat, semi-gloss or full 
gloss. 


See them. See how they answer the decorat- 
ing questions in your mind. Then plan to use . . , 
them! Demand is heavy right now. Some days 3. Give a wide choice of 
- some colors are scarce; but we ship frequently. colorful hackgr ounds that 
Ask your Fuller Dealer! W. P. Fuller & Co. | Will go with your present 
furnishings. 














For big painting jobs 
it is wise to call in 

a reputable Painting 
Contractor. 


NEW a 
go-logélhin’ ; 


COLORS 


THERE'S A FULLER PAINT DEALER NEAR YOU 
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POS AAALAC SS ATTA GD MMMM 
Products of WESTERN STOVE COMPANY, Inc. 


POST-WAR GAS RANGE 


‘Western-Holly TEMPA-PLATES, placed four-in-line in a back-row 
pattern, provide for the immediate removal of cooking vapors 





through an automatic suction device concealed in the cabinet 
above. This is one more remarkable development of the post- 
war, built-in Western-Holly gas range.* It offers a new degree 


of cleanliness and coolness never before achieved on any range. 


“Four-in-line” means new convenience, too, for you work on the 
front and cook on the back. And it means new safety for the 


oungsters, for it keeps pots and pans out of reach of tiny hands. 
& P y 


THIS RANGE WILL BE AVAILABLE IN 1947 THROUGH YOUR BUILDER OR 
CONTRACTOR WHO WILL SECURE IT FROM A WESTERN-HOLLY DEALER 


“NOW SHOWN AT THE FRITZ B. BURNS “POST-WAR HOUSE” IN LOS ANGELES 


CULVER CITY, CALIFORNIA 


LOS ANGELES: FURNITURE MART 


Copyright 1946 by Western Stove Company, Inc 
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. SAN FRANCISCO: WESTERN MERCHANDISE MART 
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New fuchsias 


AMONG the 45 new fuchsias introduced 
in 1946, very favorable comment has been 
given to the following varieties: 
Marionette, developed by Victor Reiter, 
San Francisco, is a free-blooming, bushy 
plant with unusually dainty coloring in the 
flowers, ranging from the white double 
corolla through palest rose tube to magenta 
margins on the slightly recurved sepals. The 
individual flowers are not very large, but 
there are a great many of them throughout 
late spring and summer. 

Sunburst (Reiter) has received a lot of 
attention because it is the first double in the 
orange color range. The flowers are of me- 
dium size, and the plants are upright and 
strong. The orange corolla is semi-double, 
the sepals paler orange, and the creamy- 
white tube is veined with orange. The hori- 
zontal position of the sepals makes it diffi- 
cult to view the flower except from below. 
Red Spider (Reiter) is undoubtedly the best 
of the new trailing fuchsias. The corolla is 
deep rose, veined and margined crimson. 
The long tube and exceedingly long, narrow 
sepals are deepest crimson. 

Flirtation (Paul Leitner introduction) is a 
delicately colored, all-orchid sport of the 
variety Lucky Strike. Plants are ready at 
nurseries for distribution now. They resem- 
ble the original in their strong growth, abun- 
dance of bloom, and interesting notched 
edges of the flower petals. 

Wood Violet, introduced by William E. 
Schmidt, Palo Alto, California, is informal 
and bushy, and it blooms abundantly. The 
double corolla is violet blue; the short, broad 
tube and broad, half-upturned sepals are 
dark red. It is a thoroughly delightful new 
fuchsia, wonderful as a pot plant. 

Perhaps the best of the 1946 Niederholzer 
introductions is Treasure. It is an upright 
grower which blooms abundantly, beginning 
in about the middle of summer. The double 
corolla is pale orchid, the tube is ivory, and 
reflexed sepals are rose. 

Wonderblue (Niederholzer) may be grown 
either tall and upright or in a hanging pot. 
It begins blooming later than most fuchsias 
and is outstanding because of the real blue 
color of the double, perfectly shaped corolla. 
The upright sepals are red. 

Trumpeter (Reiter) is a triphylla hybrid. 
The growth is strong, and the leaves are 
large. Like most triphyllas, it withstands 
the heat very well. The single corolla is red, 
and the long thick tube and long sepals are 
paler red. It is by far the largest flowered 
of the F. triphylla hybrids, having the long- 
est tube of all fuchsias so far known. 

The above and many other varieties of fuch- 
sias may be seen in the American Fuchsia 
Society exhibit at the San Francisco Flower 
Show, to be held in the City Hall on 
Wednesday and Thursday, August 21 - 22. 
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CAN 


NORTHERN CALIFORNIA ELECTRICAL BUREAU 


ELECTRICAL WIRING 
BE OVERLOADED, TOO! 


It’s a sad truth that many homes have long 
outgrown their wiring. Symptoms show in blinking 
lights, slow appliances, makeshift extensions and 
blown fuses. 


Today and tomorrow your home depends upon 
electricity for illumination, meal preparation, food 
storage, heating and air conditioning—and their use 
can be carefree only if the wiring system permits. 


Whether you build or modernize, you can guar- 
antee full enjoyment of electrical living by insisting 
on adequate wiring. It means simply plenty of elec- 
trical circuits, outlets and switches, and wire of 
large enough size for efficient, economical opera- 
tion, now and in the years ahead. 


Don’t just tolerate an overloaded wiring system. 
See your electrical contractor about adequate wiring 


today. 


1355 Market Street San Francisco 3 
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TO ILLUSTRATE how many citrus 
plants you can grow in one patio or back- 
yard, we have designed a demonstration 
garden into which have been placed prac- 
tically all the varieties any citrus addict 
could dream of. This garden is planned so 
that no season is without its citrus fruit. 
We warn the average gardener who is with- 
out a deep love for the citrus that this gar- 
den might become monotonous, due to the 
similarity of leaf textures and colors. 

Can you grow these varieties in your gar- 
den? If you live in a citrus belt, the answer 
obviously is yes. In fact, only where the 
citrus is grown commercially can you expect 
perfect fruit. (The absence of killing frosts 
is not the only requirement for good citrus 
culture. High temperatures over a long 
period of time are also necessary to produce 
citrus fruits with high sugar content.) 


WEET LIME 





ORANGE 





KIT 





c> 


RUBY BLOOD 










CRETE AGGREGATE 


L 
A | lee 
| WOOD HEADER PAVING | | 
= . t 1 4 — 


DIN HALL 


All-citrus garden 


There are few sections of California in which citrus trees cannot be grown 
for ornament or for fruit, or both. In the plan below, they not only carry 
out the design, but provide a year-around fruit supply 


However, in many a home garden in cli- 
mates as cool as that of Berkeley, the citrus 
will thrive and produce edible fruit if given 
a warm spot and wind protection. (Always, 
of course, the gardener should keep in mind 
the fact that, even if a citrus tree did not 
bear fruit of high quality, it has an orna- 
mental value that places it in the same class 
as some of our most highly-rated and less 
productive garden plants.) 


You can grow fairly good citrus trees under 
ordinary garden conditions, but few plants 
respond so satisfyingly to better-than-aver- 
age care. The following cultural directions 
are based on commercial practices. We do 
not expect many home gardeners to have 
the time, equipment, and materials neces- 
sary to follow these directions to the letter. 
However, the closer you can come to apply- 
ing them, the better your chances of grow- 
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ing healthy citrus trees capable of produc- 
ing good fruits. 


PLANTING 

It is important that citrus trees be planted 
at the same soil level at which they were 
grown in the nursery. Never plant them in 
a depression, as rain and irrigation water 
will settle around the trunk and may cause 
the disease called gummosis. A trench or 
basin should be dug 6 inches from the trunk, 
and should be widened as the tree grows. 
(The outside edge of the basin should be on 
a line that conforms with the periphery of 
the top of the tree.) 


WATERING 

Water requirements of citrus are exacting. 
Damage will result from either overwater- 
ing or underwatering. Roots will not grow 
in water-logged soil. 
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The living room, dining room, and kitchen overlook this all-citrus garden. Oranges, tangelos, limes, and calamondins will provide variety 
of juices. Gray-green leaves of olives and pineapple guavas offer interesting contrast to citrus foliage. Low hedge around lawn might be of 

g g 9 g 
English or Javanese boxwood, dwarf myrtle or veronica. Dwarf pomegranate (deciduous, with bright flowers and fruit) will add warmth 
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Because of the varying water-holding ca- 
pacity of different soils, and changing sea- 
sonal requirements, there is no safe rule of 
frequency. Soil tests by soil auger or spade 
will give you the best answer. The area 
throughout the main root zone, which 
spreads beyond the branches of the tree and 
goes to a depth of 30 inches or more, should 
be moist but not wet. Soil tests show that 
in spring and early summer a penetration 
of 24 inches is sufficient. In late summer, 


_the depth should be increased to 30 inches. 





(A) Height of trunk as developed in nursery; 
(B) Ball as dug in nursery; (C.) Slope to keep 
water from trunk; (D) Basin to retain water 


The tendency in home gardens is to water 
too often and too little. Be sure that any 
irrigation is thorough and that the water 
penetrates at least 2 feet. Don’t repeat such 
irrigations until the tree has removed most 
of the water from the soil. Don’t let the sur- 
face of the soil be your guide. Test the soil 
beneath the surface. 

Tub and pot watering must be more fre- 
quent, and moisture should be maintained 
up to the surface. Over-watering may be 
avoided by providing perfect drainage. An 
inch of gravel at the bottom of the tub and 
a soil of loose texture is best. 

Drainage is also improved by raising the 
tub or pot slightly above the ground or ter- 
race. This may be done by attaching cleats 
to the bottom of the tub, or by placing the 
pots on bricks. 











(A) Watering space; (B) Beanstraw or peat 
mulch (miz fertilizer in this layer);(C )Com- 
post (topsoil, leaf mold, sand, bone-meal); 
(D) Cleat; (E) Gravel or crock for drainage 


PRUNING 

Citrus trees need little or no pruning. Re- 
move only the dead wood. Lemons with a 
loose habit of growth may be headed back 
when it is necessary that the trees fit into 
a certain space, or when they are being 
trained as espaliers. 

No growth should be allowed to sprout from 
the trunk below the crotch developed when 
the tree was cut back in the nursery. (This 
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IS THERE 
A REAL DIFFERENCE 
IN ANT CONTROLS? 


The great number of different products of- 
fered for the control of ants must be confus- 
ing to the person who is confronted with the 
ant nuisance. Is there any difference in these 
products? Is one as good as another? 

We believe you'll find the answer in ANT- 
B-GON Ant Poison. And here’s why. 

Ants carry "ANT-B-GON" to the nest. 
The killing agent is slow-acting, giving the 
pests plenty of time to carry the poison to the 
colony, thus multiplying its effectiveness 
many times over. 

A special formula of “food ingredients” 
makes “ANT-B-GON” especially attractive to 
Argentine and sweets-eating ants, thus draw- 
ing them to the poison. These “food ingredi- 
ents” represent a unique “ORTHO” composi- 
tion and contribute in no small way to the 
ant-destroying efficiency of the product. 





Trouble-less Dispensers feed the poison 
slowly through a wick. ANT-B-GON Ant Poi- 
son may be used in any type of liquid feeder, 
but its advantages are most evident when the 
special “ANT-B-GON” Wick Dispensers are 
used. They not only feed the poison slowly 
and steadily, but provide an extra factor of 
safety where there are children or pets. 

Clean and Convenient. The syrup does 
not become sour or gummy. The dispensers 
are always clean to the last drop and are very 
easy to refill since they do not need to be 
washed out. “ANT-B-GON” spells an end to 
fuss and muss in ant control. 


PROTECT YOUR PLANTS 
FROM CUTWORMS 


These pests chew plants just above the ground 
and also eat holes-in foliage and fruit. APPO 
Cutworm Bait, a new product this season, is 
designed especially to meet the cutworm 
problem. It is also useful against black vine 
weevil and strawberry root weevil. Your gar- 
den supply dealer has “APPO” or can get it 
for you. : 














“BUG-GETA PELLETS" BOTANO Garden Dust 


“ORTHO” 





REAL PROTECTION 
FROM SUCKING INSECTS 
CHEWING INSECTS 
AND FUNGUS DISEASES 


Protect your flower and vegetable garden 
against all three kinds of pests with BOTANO 
Garden Dust, a true multi-purpose dust, wide- 
ly and successfully used by home and profes- 
sional gardeners alike. 


Contains rotenone and other insecticidal 
and fungicidal ingredients, compounded by a 
proven “ORTHO” formula which has greatly 
simplified the whole pest control problem. It 
does great work against aphis, thrips, bugs, 
caterpillars, beetles, and many other sucking 
and chewing insects as well as powdery mil- 
dew and similar plant diseases. 

Handy duster package. No need for spe- 
cial equipment to apply “BOTANO.” It 
comes in a handy duster package which makes 
application quick and easy. “BOTANO” is a 
proven “ORTHO” product. 


DO YOU RAISE TOMATOES? 
Potatoes? Squash? Melons? Cucumbers? 


For beetles, worms, and blight on these crops, 
CALTOX Garden Dust is particularly useful. 
Contains cryolite, copper, and zinc. It is rela- 
tively non-injurious to foliage and can thus 
be used on all plants. The package itself is a 
quick-and-easy duster. 


CONTROL RODENTS! 


They spread disease, destroy property, dam- 
age and consume food supplies, and make 
plenty of trouble in house and garden. 


ORTHO Rat Bait Pellets are ready-to-use 
Red Squill baits for use against rats and mice 
and where it is necessary to avoid offensive 
odors arising from killed rodents. 

ORTHO Rodent Destroyer is a complete- 
ly prepared strychnine poisoned bait for de- 
struction of rats, mice, gophers, squirrels, and 
prairie dogs. Especially useful out-of-doors. 





Simplified 
Pest Control 





ANT-B-GON Ant Poison Garden Spray Set 
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Three Important 

Exclusive Features 
That Make 

Cooking Easier 





With 





The Vanishing Shelf 





Grillevator Broiler 





SEE YOUR DEALER NOW | 
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applies to all varieties of citrus.) Vigorous 
growth should be encouraged, and long 
shoots should be permitted to trail toward 
the ground. Eventually, such growth should 
give the tree the appearance of a large 
shrub, with the trunk exposed little, or not 
at all, to sun and wind. Deep digging about 
the trees should be avoided, and only shal- 
low cultivating or hoeing of weeds should 
be practiced. 


FERTILIZING 

To produce healthy growth and good fruit, 
citrus trees should be fertilized liberally. 
Many growers are using 4 to 5 pounds of 
nitrogen per tree per year with good results. 
In general practice, 3 pounds of actual ni- 
trogen per tree are added to 5 to 10 tons of 
organic material per acre. 

To most gardeners, this 3-pound require- 
ment will appear excessive. Three pounds 
of actual nitrogen is a lot of fertilizer. To 
get it you have to apply various fertilizers 
in these amounts: 

Commercial concentrates labeled 20% ni- 
trogen (sulfate of ammonia): 15 pounds. 
Balanced commercial fertilizers containing 
5% nitrogen: 60 pounds. 

Manures: (cow) 300 pounds; (poultry drop- 
pings) 125 pounds; (cottonseed-fed steer 
manure, or poultry or rabbit manure) 150 
pounds. 

Low nitrogen content of most manures does 
not tell the whole story. They continue to 
manufacture nitrogen after they are applied 
to the soil. They improve the texture of the 
soil and increase the efficiency of chemical 
fertilizers which may be used in addition. 
The above requirements are for large, ma- 
ture trees. For dwarf varieties, one-third 
the amount would be sufficient. 

In the commercial groves, nitrogen fertilizer 
is spread out in the irrigation furrows or 
mixed with the irrigation water. In commer- 
cial practice, care is taken to spread the 
fertilizer evenly. Concentrations result in 
severe damage to the tree. Fertilizers are 
applied toward the end of the irrigation 
period. The soil is wet before the fertilizers 
are applied. 

In the home garden, where trees can be wa- 
tered either by sprinkling or by the irriga- 
tion method, fertilizer can be broadcast over 
the entire area of growth or spread in shal- 
low irrigation trenches. 

It is better to apply the year’s requirement 
in three or four applications (4 to 6 weeks 
apart), beginning in March or April, than 
to try it in one application. 

The fertilizer needs of citrus plants in tubs 
or pots are more exacting than those of 
trees grown in the garden. Frequent appli- 
cations produce best results. A good pro- 
gram: Start a monthly schedule of 2 level 
tablespoons of balanced commercial ferti- 
lizer in March. In May, and again in August, 
substitute one tablespoon of ammonium sul- 
fate in place of the balanced fertilizer. 

The best way to apply the ammonium sul- 
fate is to dissolve it in water. Balanced fer- 
tilizers, applied for their phosphorous and 








“COOL IN HERE? 
YOU BET IT Is!” 





SHUT HEAT OUT WITH 


RUSCO 


mera. LIFETIME AWNINGS! 


This home owner is one of thousands who have 
ended their awning troubles forever — who 
now enjoy cool, comfortable year ‘round sun 
protection plus full ventilation — 
and light contro! with Rusco we . 
“Lifetime” Awnings. Simple ad-  \ 
justment of a crank operator (wy 
inside his home gives him any XN 
awning louver position he wants From complete 
from full light to complete — 
shade. Check these exclusive 
Rusco features! 











@ Permanently installed . . . provide 

year ‘round service and weather 
protection To sunshade 
with visibility 

@ Eliminate replacement, storage, 


repairs 


@ Reduce summer cooling load as 
much as 20% in air conditioned 
buildings 





Sturdily constructed for "lifetime" 
service—of rustproof galvannealed, 


To ee 
bonderized steel 


shade 


@ Easy adjustment from inside by 
simple crank operator 


Fireproof . . . windproof. . . hail- 
proof .. . sunproof! 





@ Reduce sun damage to interior 
furnishings 


Ask for folder giving full details 


RUSCO 


ALL-METAL 
Unitian 
THE F. C. RUSSELL CO., Cleveland, Ohio 


Also Manufacturers of Rusco All-Metal, Self- 
Storing Combination Screen and Storm Sash 


At the turn 
of a crank 


Pacific Coast Distributor 
THOS. D. STEVENSON & SONS 


Oakland @ San Francisco @ Los Angeles 


Copyright 1946 The F. C. Russell Co. 





SUNSET 














SE 8 





potash content, should be worked into the 
soil in dry form. 

Somewhere in every feeding program, a 
manure or some other organic material 
should be added to the soil. 

After working with citrus a few months, you 
will come to recognize good, sound growth 
by the color of the leaves and general vigor 
of the plant. If new growth is extensive and 
soft, you should hold back on the fertilizer. 


When setting out new trees, start them off 
with one heaping tablespoon of 20% nitro- 
gen fertilizer and repeat the dose every 30 
days. The amount can be doubled the sec- 
ond year and applications can be made 6 
times during the year. 


DISEASES AND PESTS 

Inadequate control of pests and diseases is 
one of the main causes of poor citrus trees, 
and even poorer fruit. Brown rot gummosis, 
especially prevalent under garden condi- 
tions (due to incorrect watering), is one of 
the most serious diseases. It may be con- 
trolled by spraying or dusting the trees 
with a zine sulfate-copper-lime mixture in a 
ratio of 5-1-4, in early winter. Bark which 
shows the gummy exudation caused by this 
disease should be removed from the wound- 
ed area, and the treated section should be 
painted with Bordeaux mixture. 

The bark of citrus trees should also be in- 
spected regularly for signs of the disease 
called “scaly bark,” in which the bark cracks 
and develops lesions. Lesions should be 
scraped carefully and painted with a 1% 
solution of the new chemical DN 75 in kero- 
sene. Be sure not to let the solution run 
down the trunk. 

A number of insect pests are controlled effi- 
ciently by their natural enemies. Aphids, 
for example, are often controlled by lady- 
bugs, and other parasites control mealybugs 
and scale insects. However, the gardener 
cannot rely on them entirely, and spraying 
will be necessary. Scale insects are con- 
trolled by oil sprays, which should be ap- 
plied any time after July 1. Oil sprays are 
also used to control bud mite. (This micro- 
scopic insect attacks the growth buds, caus- 
ing multiple buds. The affected plants make 
repeated attempts to produce new buds, but 
are unable to do so.) Remember this about 
oil sprays, however: Their over-use reduces 
the vitality of the tree and the quality of 
the fruit it bears. 

Aphids can be controlled by the use of nico- 
tine sprays. For citrus thrips, a solution of 
tartar emetic and sugar is recommended. 
DDT promises to be a good substitute 
where the tartar emetic treatment fails; at 
the present time, however, too little is 
known about DDT (particularly regarding 
its effects on natural enemies of many pests) 
to warrant wide recommendation. 

Citrus is so susceptible to zine deficiency 
that many growers treat the trees with a 
zine spray as a preventive measure. The 
recommended spray is: 1 pound of zinc sul- 
fate, 4% pound of soda ash, 20 gallons of wa- 
ter. All the foliage should be covered thor- 
oughly with the spray. 
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JUD WHITEHEAD 


Water Heaters 


Yes, for bath after bath... for huge 
washings .. . there’s always loads of 
hot water when the home-rated 
JUD WHITEHEAD Water Heater 
is on the job. It’s top quality 
throughout, the supreme achieve- 


ment of two generations of experi- 


ence. Storage tank of copper-bear- 


ing steel resists rust, defies years. 
Three inches of famous Fiberglass 
insulation. and thermostatic control 
insure constant hot water. Gleaming 
white enamel case fits into finest of 
homes. 32 to 140 gallon electric 
water heaters ready for immediate 
delivery. Oil, gas, and bottled gas 
models also available. 

Write for interesting literature and 
name of nearest dealer. 

JUD WHITEHEAD HEATER 

COMPANY, 4111 Broadway, 
Oakland 11, California. 
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WITH NEW PLASTIC 
KALEIDOSCOPE 












MAKE 
YOUR OWN DESIGNS 


Kit includes various materials such 
as colored glass, macaroni, nuts and 
bolts, etc., which are interchange- 
able. Or use anything to make 
millions of fascinating patterns. 


Use coupon below for mail order. 
Price $2.00, plus 20c for mailing. 


Name 





Address 
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Please send me your catalog........... 


SEND FOR _— CATALOG 


TOY “SHOP. 
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SEATTLE. 1, WASH. 





Blower Shou 
Collection 


Select from the following 
outstanding Milliken 
grown irises for specimens 
for the flower show: 








SERENATA .. | 
Most attractive pink blend 
MANILA . . . . Large, shapely light yellow 
SNOW FLURRY Ruffled white 
SHERIFFA Glistening metallic purple 


One of the best bives 
Unusual mallow tones 


GREAT LAKES . 
BEVERLY HILLS . 
RUTH POLLOCK 


Any 2 for $3.75 postpaid 
Any 3 for $5.00 postpaid 
All 7 for $12.00 postpaid 
(Catalog value $17.75) 
Send for free catalog of Iris, Daylilies, Daffodils 


MILLIKEN GARDENS 


396 W. Colorado Arcadia, California 


Rose and yellow plicata 











A DAINTY APPLICATION 
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Barbecues for gardeners 


When carefully planned, and properly placed in the garden, 
barbecues serve many purposes aside from outdoor eating 


TO JUSTIFY the amount of space that 
it occupies in the average backyard garden, 
a barbecue area must do more than serve 
the purpose of outdoor eating. When not in 
use (at comparatively infrequent intervals) 
as an outdoor kitchen and dining room, 
there is no reason, if it is properly planned, 
why many of its facilities and conveniences 
cannot serve the gardener as effectively as 
they do the cook. Our purpose here is to 


show ways in which the usefulness of the 
barbecue can be increased, as well as to 
present new and different ways of planting 
the outdoor eating area. 

The basic fault with many barbecues is 
their placement in the garden. Too often 
they occupy one of the back corners, or the 
center of the back boundary, where they are 
seen constantly from the house and become 
an eyesore unless kept in perfect order. 
































This disadvantage can be overcome by 
locating the barbecue or fire pit in one of 
the two ways shown here. Both of these 
arrangements have the following advan- 
tages: they allow free movement around the 
grill; place the fire unit out of sight, where it 


a i 
= s a 
7 / 
USUAL BETTER 
WAY WAY 











PLANTING 











may be used for trash burning; make pos- 
sible the multiple use of the barbecue sink 
and counter space; and permit the adjoin- 
ing wall to become part of the garden 
scheme or one of the supports of an arbor or 


pergola that covers the outdoor eating area. 
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Double-purpose barbecue, complete with potting bench, sink, storage space, and pot shelf 


No gardener, however jealous of his garden 
space, should fail to appreciate the bar- 
becue for which plans are given here. The 
mar-proof tile counters are ideal for mixing 
soils, and as bench space for sowing and 
potting. There is a sink in which pots and 
flats may be cleaned, and soaked from be- 
low. Here, too, are extra cupboards that 
provide much-needed storage space for pots, 
flats, and small tools. There might even be 
room for a soil bin. Another good feature of 
this double-purpose barbecue is the fire 
unit, which the gardener can use for steriliz- 
ing potting soil (in properly covered con- 
tainers). 


PLANTING 
Walls adjoining most Raitinnse sooner or 
later acquire their quota (or more than their 


quota) of potted plants. Rather than place 
pots on the top of the wall, where they dry 
out rapidly in warm weather, or may be dis- 
lodged in one way or another, sink them in 
a hollow space at the top, in peat, wood 
shavings, or soil (see illustration below). 


HOLLOW WALL 





You can plant the entire length of a low 
wall if you make it two-sided, with inter- 
vening space for planting. For example, a 
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double brick wall, with the s.des 14% bricks 
apart, will give a 10-irch planting space (see 
cut). In low walls, such plants as geraniums, 
petunias, ageratum, sweet alyssum, nastur- 
tiums, and nemesia, as well as trailing 
plants, may be grown. In higher walls, it is 
best, for the most part, to use trailing 
types of plants. 


STRUCTURAL TILE 





Lightweight structural tile (usually made 
with 3 hollow sections, as illustrated) may 
be used to good advantage in walls which 
are to be planted. If placed so that the holes 
are on top of the wall, tiles may be planted 
with such drought-resistant plants as mes- 
embryanthemum, sedum, and other suc- 
culents. Unusual effects are created by set- 
ting the tiles in horizontal lines on the face 
of the wall, with the holes facing outward; 
plants may be then set in the holes and 
allowed to trail down over the front surface 
of the wall. 


BOX PLANTING 
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Narrow boxes (similar to window boxes) 
may be placed along the top of a wall. If 
constructed of redwood or cedar and prop- 
erly treated with a preservative against rot, 
such ‘boxes will give long service. Many 
gardeners have found that herbs, salad 
greens, and such small vegetables as beets, 
carrots, green onions, and radishes can be 
grown successfully in boxes. So, of course, 
can many flowering plants. 


POST PLANTING 
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The gardener should never miss a chance to 
plant around posts on the terrace or in any 
part of the outdoor living area. You should 
leave generous sections of soil (at least 18 
inches square) for good-sized plants; a 10- 
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Women of the West 
are all talking about 


“VELDURO’s” 


New Western Tones 
for Western Homes 


What beautiful effects you can 
obtain with these lovely western 
tones! 

Colors right out of the west... 
reflected from sun and sea and sky. 
Colors captured from the glacier 
peaks of the north to the warm 
tones of southern desert. All muted 
to soft pastels to bring western 
space...and air...and sunshine... 
into your western home! 

With Velduro you can transform 











PRODUCT 





any room...almost in a jiffy! It goes 
on so easily and so fast, and dries 
so quickly, it seems like magic. 

Velduro mixes readily with cold 
water, is applied with brush or 
roller, and leaves a clean hard res- 
inous finish that is both cleanable 
and durable. 

A gallon at $2.98 is enough to do 
a complete and perfect job on the 
average room. Apply it yourself or 
call in any good painter. 


® QUICK AND EASY 

® THIN WITH WATER 

@® USE BRUSH OR ROLLER 
© DRIES IN AN HOUR 

® NO UNPLEASANT ODOR 
| @ EASY TO CLEAN 


| ALSO—Velduro Color in a 
of deep or tinti 
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Scotch 
Triple-Action 
Cleanser - 





the scouring powder 
that contains soap! 











inch square is sufficient for smaller plants 
and for vines. 

If there is plenty of sun, there is nothing 
more effective around the outdoor kitchen 
and dining room than grapes trained up 
posts and along eaves of the roof. (The 
Concord is one of the most ornamental va- 
rieties of grapes.) 

Should you want a fruiting shrub for a post 
position, try dwarf citrus, dwarf pome- 
granates, or guavas. Ornamentals that are 
always worth featuring (in shade or half 
shade) are camellias, azaleas, and daphne. 
For sun, there are such shrubs as heather, 
raphiolepis, myrtle, diosma, English and 
French lavender, and rosemary. 


RAISED BEDS 





On either side of many outdoor fireplaces, 
there is space that might be occupied by 
raised beds for flowers or vegetables. The 
beds shown in this illustration flank a fire- 
place at one end of a house and take the 
place of conventional foundation planting. 





ESPALIERS 
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Wherever there is a generous expanse of 
sunny wall adjoining the barbecue, there is 
a good opportunity for the espaliering of 
deciduous fruits, such as apples, pears, 
grapes, or citrus (in warmer climates). A 
very satisfactory method of training espa- 
liers is afforded by the use of pipes or 
wooden rounds. (See pages 20 and 21 of the 
December 1945 Sunset.) 


BANK PLANTING 














WEEP HOLE 


If your barbecue wall is built into a bank, 
pots may be set in the ground behind the 
wall and their plants allowed to grow up- 
right, or to trail over the front surface. If 
you wish to sink the pots in peat or gravel, a 
header should be placed 10 or 12 inches 
back of the wall. 

Weep holes should be provided to take care 
of seepage from behind the wall. (See. page 
25 of the June Sunset for further details on 
water control.) To hold the slope back of 
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RESINITE 4ose, 


SUPER-HOSE is compounded 


with a specific basic salt as a 


stabilizer, 


life. Transparent plastics can- 
not be manufactured with this 
stabilizer -- so RESINITE 
comes to you only in the beau- 
tiful garden colors of Green, 
Yellow and Black -- proof of a 
better hose. 
See Your Dealex -- or Write to 


RESIN 


insuring maximum 
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WATER CONDITIONERS 


GUARANTEE 


NORCO 
“Makes 
Every Drop 
Soft 
as Rain” 


Alwoys lots 

of SOFT Woter 
to lighten your 
household tasks 
Pays for itself ~ 
reduces soap 
and plumbing 
bills. Foods taste 
better — Linens 
last longer 


USES 
NORCOMEX 


which does not have 
te be reploced! 


INVESTIGATE 
NORCO NOW! 
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. . for Bathing, 
ish Washing, Cooking a 
and Laundering! ‘ 


ONE VALVE... 
Controls the Miracle of Continuous 
Soft Water 














MAIL COUPON 
amen NORTHWEST ENGINEERED . 
PRODUCTS CORP. f 
1441 N. E. 80th, Portland 16, Ore | 
Please send me full information about NORCO WATER q 
CONDITIONERS 
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ADDRESS. 
city ZONE 
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the wall, plant such ground-covers as wild 
strawberry, mesembryanthemum, sedum. 


STAGE SET 








Here is an ingenious way of featuring 
plants, in or out of containers. You might 
call it a stage for plants, since the wings on 
either side serve to set off the potted mate- 
rial from the rest of the garden. A solid bank 
of color is achieved by growing plants on 
tiers raised slightly one above the other; or 
by growing taller plants at the back and 
lower ones in front. 


POT SHELVES 





A series of stepped-back shelves makes one 
of the simplest arrangements for pots. If 
near a barbecue, the top shelves might be 
occupied by pots of ornamental flowering 
plants and the lower ones by pots of herbs. 


POT CABINETS 


Cw 


(nother simple, yet very effective setting 
for pots may be provided by dividing 
shelves horizontally into sections of vary- 
ing sizes. One of the best features of these 
pot shelves is the protection they provide, 
on three sides, as wind, frost, ‘and other 
hazards to plants. 


MIXED BORDERS 





If your barbecue is part of the garden, the 
adjoining beds might well be planted with 
flowers (for color), herbs and small vege- 
tables (for salads), and perhaps dwarf fruit 
trees or bush berries (for desserts). 
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What is the smaller of the two 
basins called? 

(] River basin 

[] Dental basin 

[] Ocean basin 


Highlighting the latest in bathroom fix- 
tures is this small dental basin for brushing 
the teeth. Highlighting your bathroom, too, 
by brightening dental and wash basins 
alike, is Hexol disinfectant. A few drops on 
acloth will quickly remove all traces of dirt 
—rid adjacent walls of youngsters’ finger 
marks. Most important of all, Hexol fights 
germs as it cleans—does double duty. 

















How is this chest of drawers 
concealed from view? 
(_] By three men on a horse 
(| By an open door to the hall 
(| By asliding mirrored door 


In the modern home, the chest containing 
towels, bath mats, and other supplies is 
concealed by a sliding mirrored door. The 
modern way to deodorize the toilet bowl 
is with Hexol. Simply pour a few drops in 
the bowl, let it stand awhile, then flush. 
You'll like Hexol’s clean, fresh odor. And 
for toilet seats that really sparkle, wipe 
with a little Hexol on a cloth. 














Which items are included in this 
window arrangement? 

[] A large clothes hamper 

(J Space for flower pots 

C] Mirror shutters opening inside 


Yes, all three suggestions are smartly com- 
bined into one! Smart housewives prefer 
Hexol cleanser-disinfectant because it 
leaves the bathroom floor, tiling, and tub 
so clean, fresh, and sanitary. That’s why so 
many Pacific Coast hospitals, physicians, 
and nurses use and recommend Hexol. It’s 
non-caustic, too, so easy on your hands. 





The disinfectant 
with the fresh, 
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GERMICIDE ¢ DEODORANT 
DISINFECTANT 
On Sale at All Drug Counters 
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You can 
teach an 
old house 
new tricks 





The entire personality of 
your home can be brightened 
immeasurably by just a few 
touches ...a neat new roof 
...a fresh coat of paint out- 
side...a new color scheme 
inside...more attractive land- 
scaping on your grounds. 


This type of improvement 
can be made now ...and fi- 
nanced through a Bank/oan 
Plan-FHA Home Improve- 
ment Loan.Your loan can be 
arranged in a few minutes... 
with monthly payments to 
suit your budget. Ask your 
contractor or dealer...or call 
at this bank... for Bank/oan 
Plan financing. 


AMERICAN 
TRUST 


COMPANY 


Banking Since 1854 





BEAD OFFICE: SAN FRANCISCO 


Many Offices Serving Northern California 


Member Federal Deposit Insurance Corporation 














Carnations 


How to grow them from 
layers and cuttings 


CARNATIONS may be propagated from 
seeds, cuttings, and layers. If you are not 
concerned about having them in separate 
colors, you can grow them from seeds which, 
under good conditions, produce blooming 
plants in 5 or 6 months. August is a good 
time for California gardeners to sow seed; 
Northwesterners should wait until Febru- 
ary or March. 


LAYERING 

To layer a carnation, select a stem that is 
neither too hard nor too soft, and remove 
the lower leaves to the point at which the 
cut will be made. Then notch the stem near 
a node, as shown, and bury the section to be 
rooted. (A pebble or grain of wheat may be 
placed in the notch to keep it open.) The 
stem may be pegged down with a piece of 
curved wire or a hairpin. Some gardeners 
remove a portion of the existing soil and re- 
place it with a sandy compost. Be sure the 
soil around the layer is kept moist during 
the rooting period (about 8 to 10 weeks). 
When strong roots have formed and the top 
is growing vigorously, remove the layer by 
cutting it off on the side near the parent 
plant. In lifting the layer, keep as much soil 
as possible around the roots. Well-rooted 
layers can be planted directly in their per- 
manent positions in the garden. If outside 
planting conditions are not right, pot them 
up, then set them out in the spring. 





sg 
» NOTCH 


Left, layered stem on a mature plant; right, 
cutting with 3 leaf joints under the sand 


NODES CUT . 


CUTTINGS 

Experts vary in their opinions as to the best 
time to take carnation cuttings, as well as to 
the best type of cutting wood. One prefers 
to make cuttings of green tips from the ends 
of the stems in March, when the plants are 
growing vigorously. (Be careful not to select 
tips that are too soft, as they rot easily.) 
Another expert makes cuttings from the 
firm, green sideshoots in summer, after the 
plants stop blooming; August is a good time. 
Make the cuttings 3 or 4 inches long; re- 
move the lower leaves, as shown, and leave 
2 or 3 pairs of leaves at the top. If you have 
had trouble in rooting carnation cuttings, 
try treating them with a root hormone prep- 
aration before inserting them in the sand. 














For Better Looking 
DENTAL PLATES 


Send for FREE Sample of 
Denalan, the Brushless 
Cleanser 


Denalan stops “plate odors” 
with the first cleansing...used 
daily will remove ALL tobacco 
and food stains. Tested and ap- 
proved by many dentists. Over 
a million packages used by 
pleased denture wearers. 

Takes only 30 seconds to pre- 
pare the Denalan solution.Soaks 
dental plates and removable 
bridges clean in 5 minutes daily. 

Let us send you a 
large sample FREE. 
Mail coupon or send 
a penny postcard 
today. Sample will 
be sent promptly. 





DENALAN CO., 975 Page Street 
San Francisco 17, California 


Please send FREE sample of Denalan to: 





Name 


Street 





Le _ Zone___ State___. 
PLEASE PRINT PLAINLY 
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Chap a9 waist 


The gleaming whiteness of a Sani- 
Flush-cleaned toilet bowl means 
real cleanliness. SANI-FLUSH re- 
moves stains and invisible film 
where germs lurk and odors thrive. 
Remember—a clean toilet bowl 
has no odor. The chemical, disin- 
fecting action of SAN1-FLusn, used 
regularly, ensures a clean, odorless 
toilet bowl always. 

No messy scrubbing—effective 
in hard and soft 
water — safe in 
septic tanks—sold 
everywhere. 


Sani-Flush 





QUICK 
EASY 
SANITARY 


et 





SAFE For SEPTIC TANKS 


' Sani-Flush won’t harm your septic tank. 
This has been proved by a nationally-promi- 
nent research laboratory. Your copy of its 
scientific report is free. Write for it. Address 


ui Co., it 
CASCADE 
Lawn Edger 


ie (ll 


7 
Easy To Use! 
Costs So Little! 
Lasts So Long! 


AT GARDEN SHOPS 
& HARDWARE STORES 


C/ — 
CASCADE MANUFACTURING CO. 
CALIFORNIA 


























CULVER CITY, 
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NEW CARNATIONS 

After several years of hard work crossing 
American and English carnations, Fred H. 
Howard of Montebello, California, has de- 
veloped a hardy outdoor strain that rivals 
the greenhouse types. This new strain in- 
cludes the brilliant high colors and the un- 
usual blends characteristic of many of the 
English greenhouse varieties. Out of more 
than 1000 seedlings, only 318 were consid- 
ered in the semi-finals. The varieties listed 
here, named after the 48 states, were se- 
lected from the latter group. 


Alabama: Rose overlaid with brilliant scar- 
let tones. 

Arizona: Large flowers in a shade of scarlet 
that will harmonize with many reds. 
Arkansas: Clear orange-red. 

California: Bright reddish-violet (one of the 
best carnations of this color). 

Colorado: Pale primrose-yellow with frilled 
petals penciled in maroon. 

Connecticut: A compact, ruffled flower in 
palest blush-pink, striped in red-violet. 
Delaware: Palest yellow with a center splash 
of lavender-pink. 

Florida: Soft buff-yellow. 

Georgia: White gardenia-shaped flowers. 





Idaho: Ivory petals heavily striped with | t 


rose (bicolor). 

Tilinois: Brilliant scarlet. 

Iowa: Deep rose-pink with a double center. 
Kansas: A scarlet that is slightly softer in 
tone than the Illinois. 

Kentucky: Spectacular orange-scarlet. 
Louisiana: Buff striped with purplish-red. 
Massachusetts: Red with slate-gray pencil- 
ings. Well formed, medium sized flowers. 
Michigan: White ruffled flower. 
Minnesota: Soft scarlet. 

Nevada: Large white flowers lightly marked 
with purplish-red. 

Nebraska: Creamy-white with edges heav- 
ily stippled with rose. 

New Merico: Creamy-yellow touched with 
pink on some of the petals. 

New York: Pinkish-yellow heavily marked 
with rose-red. 

North Dakota: Pink gardenia-shaped flow- 
ers. (Listed as a La France pink.) 
Oklahoma: White, ruffled petals lightly lined 
with scarlet. 

Oregon: Deep crimson with serrated edges. | 
South Dakota: Buff-pink with broad rose | 
stripes. 

Texas: Deep crimson and maroon. 

Utah: Pink and red variegated. 
Washington: Creamy-white with a faint 
touch of apple-blossom pink in the throat. 
Virginia: Pale greenish-yellow with a few 
rose-red markings on some petals. 

West Virginia: Warm pink gardenia-shaped 
flowers. 

Wisconsin: Pale buff heavily overlaid with 
purplish-red. 


The culture for these new varieties is the | 
same as for other carnations. Unless grown 
in areas of heavy frosts, the plants should 
last from 2 to 3 years under average garden 
conditions and care. 
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Brightens 
WOOD, 
LINOLEUM, 
RUBBER and 
ASPHALT 
TILE FLOORS 


Tavern Non-Rub Floor Wax is spread 
thinly over the floor surface in liquid 
form. It dries in 20 minutes to form 
a tough, transparent and lustrous 
coating that resists wear, heel scuffs 
and water spotting. An amazing time 
and labor saver. 


TAVERN 


NON-RUB 
FLOOR WAX 


Buy it wherever 
quality household 
goods are sold. 
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WITH THE 


BELCO 
Electric 
Plant 


FOR FARMS, 
RANCHES, 
RESORTS AND 
CABINS “OFF 
THE BEATEN 
PATH.” 


At your dealer’s or any 
HAVEN STORE 


SAN FRANCISCO 3 
1072 Howard Street 
SACRAMENTO 14 
21st and Jay Streets 
OAKLAND 6 
950 E. 14th Street 





Vl $MlAs ae 





At a cost of only 34 cents per hour, you can have dependable light 
and power 24 hours a day. See this remarkable plant at your dealer’s 
or write HAVEN, 950 E. 14th St., Oakland 6, Calif., for full information. 
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SAW _& TOOL Co. 
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Add Outdoor Living 


KAAFTILE 


or Some - A aft 
)) 





-plan to add the comfort, 
convenience and value of a 
KRAFTILE Patio when 
you build or remodel! 

It’s easy and inexpensive! 


Free Gook shows how 


Packed with ideas! 22 plan-sketches 
of patios, terraces, paths, barbecues, 
corners, etc. 9 easy-to-follow rules 
assure success on your first attempt. 


WRITE TODAY, a post card will bring this exciting 
FREE BOOK. Address Dept. S56. 


KRAFTILE CO., NILES, CALIFORNIA 
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Gracious 
Living 


For a lifetime of beauty. 

For scientific control of light 
and air. 

For your home. 





Your Dealer 
will decorate with 


Sunset Venetians 
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Daphne cuttings 


Now is a good time to make 
cuttings of this favorite shrub. 
Here are three methods 


WF 


CUTTINGS of daphne should be made 
from about June (or any time after the new 
shoots have become firm) to the middle of 
September. Select shoots from the ends of 
the branches, cutting them to about 4 
inches. Using a razor blade or a sharp knife, 
make a sharp, clean cut below a node (leaf 
joint); remove the leaves from the lower 
two-thirds of the cutting, and let those at 
the top remain. Do not trim the remaining 
leaves at all. 

As daphnes have a preference for acid soil 
conditions, a mixture of sand and peat is the 
best rooting medium for them. Although 
daphne cuttings may be placed in an or- 
dinary cutting box or pot, we have found 


the following methods of handling them 


especially successful: 

Select a box deeper than an ordinary flat (a 
fruit lug box will do); after putting an inch 
or two of drainage material in the bottom, 
fill it to within about 2% inches of the top, 
using a mixture of equal parts of peat and 
sand. After inserting the cuttings, place a 
piece of glass over the top of the box. (Being 
placed so low in the box, the cuttings will 
not touch the glass.) Keep the box covered 
until the cuttings have rooted, but insert a 
label or small piece of cardboard under one 
corner of the glass for a few minutes each 
day, so that a small amount of air will be 
admitted. The glass should be lifted once a 
day and the moisture which has collected on 
the undersurface should be wiped off. 
Another method that has been used success- 
fully by some gardeners is to set the cut- 
tings in moist sand in an outside cutting 
bed. Over each cutting is placed a quart 
fruit jar, which is tilted slightly during the 
day to admit air, and is closed at sundown 
to retain warmth. The sand should be kept 
moist at all times. Rooting by this method 
may take place in about a month; however, 
it is not unusual for daphnes to take 2 to 3 
months before they are well-rooted. (The 
use of a root-hormone preparation will speed 
up rooting.) 

Still another way to handle cuttings that 
are difficult to root, and which need even 
moisture and humidity, is to place them in 
a pot which is set within a larger pot. Fill 
the space between the two pots with peat, 
which must never be allowed to become dry. 
It is helpful to place an inverted jar over 
the pot in this instance also. All of these 
methods may be used with good effect in 
rooting cuttings of other shrubs, such as 
heather, rhododendron, and camellia. 
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Cyclamen 


Both florists’ and hardy types 
may be grown from seed, 
and are gocd outdoor plants 


IT IS a mistake for gardeners to treat 
cyclamens entirely as indoor pot plants, 
when they are just as adaptable to growing 
outdoors as tuberous begonias. (In fact, 
some are more so, as they can remain in the 
ground for years without being lifted.) This 
is true of the florists’ cyclamen (Cyclamen 
persicum) in all but severe winter climates, 
and of various species of hardy cyclamen 
everywhere. Although corms (bulbs) of 
hardy cyclamens (and small plants of the 
florists’ type) will be available in garden 
supply houses this month, it is much more 
satisfying to grow them from seed. 

Most cyclamen seeds ripen in early sum- 
mer, so you are sure of getting them fresh 
when you buy and plant them now. Sow 
seeds in a flat or seedpan (a large, fairly 
shallow pot). Space the seeds evenly (1 to 
14 inch apart) over the surface of the soil 
and cover them with about % inch of soil. 
Then cover with a piece of glass and paper, 
or wire-glass. Excellent germination of 
cyclamen has resulted when the seed flat 
was covered with an inverted flat, the bot- 
tom of which had been removed and re- 
placed with wire-glass. (See page 69 of the 
March 1946 Sunset.) 

Germination is slow and uneven; some seeds 
will germinate in about a month and others 
may take from 6 to 8 weeks. It takes quite 
a long time for the leaves to appear above 
the surface, because the tiny corms and the 
roots form before the tops grow. 

When the seedlings have grown about 4% 
inch high, they are ready to be transplant- 
ed. You may either prick them out into a 
flat, spacing them 8 inches apart, or you 
may place them in a carefully prepared bed 
in the open ground. 

About 12 to 15 months after sowing, or in 
the early fall of the following year, the 
cyclamen will be ready to be moved into 
their permanent positions. (Hardy varieties 
can be counted on to bloom in about 18 
months, perhaps sooner.) 

In setting out the plants, place the corm so 
that its base is even with the surface of the 
ground and its top is raised well above the 
soil level. If covered, the corm is likely to 
suffer from rot and the leaf stems may 
damp off. 

Nurserymen offer seeds of large-flowered 
cyclamen in a wide range of colors, includ- 
ing salmon, red, rose, and white. There are 
double varieties also. Fortunately, seed of 
the dainty, hardy cyclamen (C. neapolita- 
num) is now quite easy to obtain. One firm 
offers a hardy “blend” which includes dif- 
ferent winter-hardy types. 
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POSTWAR sTOMORROWS CAR 











AT LAST, after years of having to buy make-shift, 
high-priced “victory” products, you can now get a 
scooter with all the advanced engineering, smart 
styling, and money's worth value you have a right 
to expect in a truly “postwar” product! 


That's the “Scooting Star!” So sturdy no one child 
can wear one out, so beautiful it makes any young- 
ster puff with pride, so great a value it’s the most 
sensible scooter you can buy! 






NOW AVAILABLE 
AT LEADING 
DEALERS 
EVERYWHERE 

















Boy! it's 
Buict Like 
DADDy's 





See it—compare its 16 advanced features — you'll 
understand why the “Scooting Star” is such an 
outstanding value. Visit your dealer now! 
Made and guaranteed by NORTHWEST METAL 
PRODUCTS INC, Seattle. 
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5) SURE DEATH TO ia é. 
FLIES - MOSQUITOES - MOTHS 






| 







FLIES Ait 
ann mosoult? 











fear? LANDSCAPE 


Performance Plus GARDENING 


THOMPSON SPRINKLER 
HEADS have that extra some- 
thing in design and construction OR 


A thorough interesting home 
training covering your re- 
PROPERTY gional conditions for both 
those who wish to become 
LANDSCAPERS, DESIGN- 


which insures effective spraying TO START ERS and GARDENERS, and 
of all the lawn area. Spray drops YOUR OWN these who wish to learn for 
BUSINESS their own use and pleasure. 


carry well into the wind and | 
reach the critical areas where the 
sprays over-lap. 

Write for free plan folder. 


THIS COURSE INCLUDES 
Planning the Home Grounds; Basic Facts of Design; 
Selection and Location of Garden Features, Trees, 
Shrubs, Vines and Flowers; Pictorial Composition and 
Color Harmony; Rose Gardens—Rose Culture; Propa- 


THOMPSON gations of Plants from Seeds and Cuttings; Soil Prepara- 
tion and Soil Improvement; Plant Diseases and Their 


MANUFACTURING co. Control; Consultation Service. Send for Free Information. 
2251 E. 7th Street — | NATIONAL LANDSCAPE INSTITUTE 
Los Angeles 23, California Dept. 8, 756 So. Broadway, L. A. 14, Calif. 
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ROEDING’S QUALITY 


CITRUS trees 


Your Citrus investment will pay a three- 
way dividend... delightful fruit, fragrant 
blossoms and beautiful decorative foliage! 
Valencia Orange 
Washington Navel 
Oraheite Orange (1-gallon can) $1.25, tax .03 
| (1-gallon can) $1.25, tax .03 


| (batted) ea. $6.50, tax .16 


| 


Rangpur Lime | (S-galloncan) $4.50, tax.11 | 


Kumaquat (dwarf tree) 


Meyer (dwarf) Lemon (ball.) ea. $7.50, tax .19 | 


Citrus is easy to grow, and permanent 


CALIFORNIA 
NURSERY CO. 


82nd Year George C. Roeding, Jr., Pres. 
{write to) NILES, California 
Branches: 


MENLO PARK « WALNUT CREEK 
SACRAMENTO+MODESTO+FRESNO 








FOR YOUR COTTAGE 
OR YOUR MANSION! 











Everyone can afford this wonderful lux- 
ury the Rainier way! There are Rainier 
water softeners for every home, every 
iomily, every purse...and every Rainier 
model begins paying for itself the 
instant you turn on a faucet! 

ti Raini Ht d water 
today. . «there ore Rainier dealers 
everywhere. 


THE COMPACT 
PORTABLE 








AS LOW AS 


17° 






RAINIER 








7 
Rainier Water Softener Co. Dep: S46 r 
2910 San Marino St., Los Angeles 6, Calif. r 

Please send me the name of my nearest Rainier ] 
Nome _ | 
Street address a 
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Flower notes 


Recent introductions and old stand- 
bys that you will find worth growing 
for winter-to-spring color 


NEW TETRAPLOID snapdragons are 
being advertised by some seedhouses, but 
the super majestic strain still is hard to 
surpass. The plants are sturdy and tall, 
well branched, and have long stems and 
flower spikes that are wonderful for cutting. 
A wide range of clear colors is available. 


PRIMULA 

One of the fairly recent introductions is 
Primula malacoides var. Cameo, a large- 
flowered, pinkish-lavender variety. Another 
unusual variety of Primula malacoides is 
Sweetheart, which has salmon-pink flowers 
edged with white. Do not forget that these 
primulas make good pot plants, as well as 
garden flowers. 


WINTER STOCK 

If you are planning to sow seeds of winter 
stock, try some of the base-branching va- 
rieties which have longer stems and flower 
spikes than other strains, including the 
Giant Imperial. Stocks are one annual that 
should be planted early, without fail, as 
they are extremely liable to yellows disease 
when the soil is wet and cold. 


PANSY 

Seed of pansies should also be sown this 
month. For something a little different, 
grow the variety listed in some catalogues 
as Florists’ Pride (occasionally called the 
trailing pansy). These pansies have longer 
stems than other types, and are grown as 
greenhouse flowers by some growers, who 
tie them to stakes. Stems on those grown 















ANTROL 
is sure death for ants! 


Stop that trail of ants to your 
house with Antrol. Ants eat it like 
honey. Every one that eats Antrol 
dies. Often whole 
colonies are wiped 
out. Be ant-free with 
Antrol. It’s dynamite! 


SYRUP 
POWDER 


Another wonder-working 
H« hold helper by the makers 
of Old English Household Products 








YOUR SHOES 
ARE SHOWING! 
a) 





EMBARRASSING, ISNT IT? 


7 SHINOLA 


@ You can’t make par with the fair sex if 
you don’t watch your grooming p’s and q’s. 
Shinola will keep your shoes looking nifty. 
But more than that—the oily waxes in 
Shinola help preserve the leather. It pays to 
KEEP "EM SHINING WITH SHINOLA. 

f->- SHINOLA WHITE is a cinch to put on, 
SS yet it’s hard to rub off. Swell for all 


, 


types of white shoes—leather or fabric. 


Asuinora 


PASTE OR LIQUID 


ALL 
COLORS 10¢ 

























These two friendly hotels, in the very heart 
of Portland's theatre and business center, 
invite you to genuine hospitality, comfort. 
Appetizing menus in modern coffee shops. 
Please make reservations well in advance. ~ 
Prompt acknowledgement given. 


HEATHMAN HOTELS 
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inside are often 10 to 12 inches long; plants 
outside produce stems 8 to 10 inches in 
length. Although the color range of the 
trailing pansy is not quite as extensive as in 
other strains, several good shades are avail- 
able. These pansies may be grown as bed- 
ding plants; another effective method is to 
allow them to climb up informally into a 
thinly-branched shrub, or into a hedge. We 
see possibilities for them as pot and hang- 
ing-basket plants. 


VIOLA 

Violas, so useful for edgings and as ground- 
covers for bulbs and spring shrubs, should 
be started from seed not later than this 
month if you want good winter bloom. Blue 
Perfection and White Perfection are old fa- 
vorites, and are good used alone or together. 
Chantreyland (apricot) and Arkwright 
Ruby (deep red) also combine effectively. 
Papilio is a dainty, small-flowered, laven- 
der-and-white variety, while Lutea grandi- 
flora is a clear yellow. 


AUTUMN HAZARDS 

Autumn sowing and planting is not without 
its hazards. Drying-out or sunburn in the 
seedbed, and later in the open ground, after 
transplanting, must be prevented. It is a 
known fact that lack of moisture during the 
most critical period in the life of plants, 
that is, when they are making their most 
rapid growth, often proves fatal. 


RAISED BEDS 

If you expect winter drainage to be a prob- 
lem in your garden, you should plan to grow 
as many plants as possible in raised beds. 
Even a slight elevation of 6 inches is usually 
sufficient to keep plant roots out of the 
water-soaked danger zone. If your soil is 
poor, or very heavy, the addition of gener- 
ous amounts of rotted manure, compost, or 
other forms of humus will help to improve 
the texture. If you can prepare these beds 
now, there will be ample time for proper 
settling before plants are set out. 





or why swat flies? 
Kill’em with BLACK FLAG 
INSECT SPRAY with 5% DDT 


Have you a “King of Swat” in your 


home who swats flies and leaves 
smooches on walls and woodwork ? 
That's silly, when Am 
Black Flag Insect 

Spray with DDT kills 

flies quickly, easily, 

cleanly... keeps 

others away for 

days! Try it! 


Another Wonder-Working 
Household Helper by the makers 
of Old English Household Products 
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Maké YOUR place the most dangerous spot 
in the world for insect pests. Be prepared with 
HUDSON Sprayers and Dusters. They are de- 
signed to give insecticides maximum killing 
power. They afe easy to use. And there’s a size 
and kind for every need—for your garden, your 
orchard, your poultry houses, your home. @ 
While we are producing all the Sprayers and 
Dusters we can, the demand for this “Tested and 
Proved” equipment still exceeds the supply. So 
if your Hudson dealer can’t sell you one the day 
you call, keep checking with him. @ H. D. Hudson 
Manufacturing Company, Chicago 11, Illinois. 









Tested and Proved 


SPRAYERS AND DUSTERS 
_ HAY TOOLS AND BARN EQUIPMENT 
LIVESTOCK EQUIPMENT 
FARM VENTILATION EQUIPMENT 
POULTRY EQUIPMENT 
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RANUNCULUS® 
Special Bargain Offer |. 







LARGEST STRAIN IN WORLD! 


SPECIAL OFFER Largest, most beautiful strain 
of Ranunculus in the world. Uniformly double, full 
petaled—a majority of the Camellia flowered type. Riot 
Of colors include red, orange, apricot, gold shades— edged 
whites and yellows. Long blooming season. 


FREE BULB BOOK Fifty Bulbs only $1 Postpaid 


FULL COLOR ILLUSTRATIONS FREE Bulb Book = Describes and illustrates gor- 
OF YOUR FAVORITE FLOWERS geous Ranunculus, Freesias, Tulips, Gladiolus, Daffodils, 
Iris, Sweet Peas and all your favorites, many in full color. 
Strange new varieties Enjoy vivid, colorful, giant blooms 
in Winter and Spring. Section devoted to Fall Vegetables 
and Flower Seeds. Mail coupon today. 


Eee eee -)l!lU 
GERMAIN'S, 625 South Hill Street; Dept S-11 
Los Angeles 21, California. 

Please send the following checked below: 


0D) 50 California giant Ranunculus Bulbs, a 
Largest Strain in World, $1 Postpaid. §j 

L 

i 
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OD FREE Bulb Book 


Name 
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) THE MODERN WAY 
4 TO WATER 


YOUR GARDEN 









QUICKER 
BETTER | 


WATERWAND is the scientific 
way to water your garden. 
It irrigates the soil, places 
water softly where wanted. 
WATERWAND eliminates harm- 
ful spray, keeps you and your 
clothes clean and saves time. 
It's a pleasure to water your 
garden with a WATERWAND! 
See it at your dealer's or write 
for free illustrated folder, to 


CALIFORNIA PEST CONTROL CO. 


730 Clementinoa St., San Francisco 3, Calif 





RIEGER 


LAWN SPRINKLERS 
Built to Last a Lifetime 


ROTO-MASTER 


SPRINKLES A 
SQUARE 
AREA 







The RIEGER ROTO-MASTER Square 
Lawn Sprinkler soaks grass roots evenly in 
@ square area up to 2500 sq. ft., without 
moving. Sprinkles in hard-to-reach corners, stops short 
at edge of the 45-foot square. Waters oniy the lawn— 
not porches, windows, or sidewalks. Engineered for @ 
lifetime of trouble-free sprinkling. Now available, 


SEVERAL OTHER RIEGER 
LAWN SPRINKLERS INCLUDE 


RIEGER 


‘erees® 


SPU ‘a 


SPRINKLES A MIST PERFECT FOR 
NEWLY SEEDED LAWNS 

SPIN-MASTER, most popular of the famous RIEGER 
Lawn Sprinklers, whirls a fine misty spray that thorough- 
ly soaks a grass circle 32 ft. in diameter. Operates on high 
or low water pressure. A gentle, penetrating spray that is 
perfect for your newly seeded lawns or freshly top-dressed 
terraces. Ruggedly constructed and attractively finjghed. 


Now on sale. 















GARDEN SPRINKLER LAWN SPRAY 


AS A HOSE NOZZLE 
A hose nozzle and sprinkler combined. Easily adjusted 
se 


to any desired spray. May s as hose nozzle, lawn 
sprinkler, garden sprinkler. The grip for hand sprinkling 
prevents water dripping on hand and sleeve. Sturdily 
built—guaranteed to last a lifetime. 


Sold by reliable hardware, seed and department stores. 


THE RIEGER MFG. CO., MIAMISBURG, OHIO 















CONFINES SPRAY TO SHAPE OF LAWN 


wa. 


P. 


WATERGYRO 


D rorwry SPRINKLER | 


Shapes and Sizes of lawns and gardens. 
are watered AUTOMATICALLY. 





Maximum Coverage . . . Excellent Penetration .. . Easy Adjustment. 
Distributes Evenly: rotation is faster as length of spray decreases. 


Ruggedly Constructed of the finest corrosion-proof materials: Aluminum, 
Brass, Phosphor Bronze, Stainless Steel, and Cadmium-plated Steel. 


Light Weight (6 Pounds) and rounded base are particular advantages. 
Gvaronteed against defects in material and workmanship. 


Present Price %14.95 


Should your dealer be unable to supply you, send Check 
or Money Order for prepaid Parcel Post shipment. 


MANNING PRODUCTS 
0. BOX 387-B, BIRMINGHAM, MICHIGAN 





Thousands in Use . . . Original Electric Hedge Cutter 


FLECTRIMMER ours 


HOURS 
OF WORK 

© Will Cut Your Hedge Electrically, Neater, Smoother 

10 Times Faster! Cuts even tough }4-inch twigs, leaves 

the hedge table-flat. Powerful, 

long cutter-bar DOES SKILSAW, INC. 





THE WORK. 2645 Santa Fe Ave., Los Angeles 11 
Order now 2065 Webster St., Oakland 12 
for earliest 724 W. Burnside St. , Portland 9 

IIIS E. Pike St., Seattle 22 









delivery 






| Build your home NOW 


, == 1 ERAASES a oe 
LESS COST..LEARN HOW 


Build an attractive home now for half the cost. 
No priorities! Build it yourself with CEm-ADOBE, 
the amazing new brick discovery you yourself 
can make from cement and soil. Now being 
used by hundreds of home builders. Learn how. 
Complete information in easy-to-understand 
instruction book. 50 illustrations, 40 chapters, 
complete home plans. Money beck guarantee. 
F.H.A. approved. Send for your book today! 
Mail $1 to CEM-ADOBE CO., Dept. A-S , P.O. 
Box 775, Vallejo, Calif. Your book by return maill 

















































Garden tups 


WATERING TIP 

If you must use a long hose in order to reach 
all corners of your garden, a guide and plant 
protector can be made easily from a few 
pieces of scrap lumber (see illustration). The 
guide or stile consists of two upright pieces 
and two crosspieces. The upright pieces are 
sharpened, and the whole device is driven 
into the ground at spots where the hose is 
apt to break plants. It also keeps the hose 
free of mud. Painted green, this device will 
be scarcely noticeable in the garden.—G. C., 
Los Angeles. 
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SMALL SEED FLATS 

Frozen food cartons (the commercial type 
with open top) make good containers in 
which to place plant bands, fiber pots, or 
paper cups (with holes punched in the bot 
tom) in which seeds are planted. 



































Robison’s Flea Chaser 
contains DDT, the sure killer 


You can rely on the new Robison’s Flea 
Chaser to keep your dog free of fleas, ticks 
and mites of all kinds. Carefully com- 
pounded of enough DDT to do the 
job thoroughly, without skin irritation. 
Robison’s Flea Chaser gives immediate 
relief because it contains pyrethrins, the 
quick acting flea chaser—then in addition 
kills up to four days after application 
because it contains DDT. Get Robison’s 
Flea Chaser, in the handy shaker container, 
at your pet, department or drug store. 


CAUTION! Do nof use on cats 





MADE BY ANSEL W. ROBISON COMPANY 
THE HOUSE OF PETS SINCE 1850 























COMBINATION BARBECUE 








AND INCINERATOR 


Comes in 2 models, with adjustable fire pan as 
illustrated for $85.00. With stationary pan and 
wire grill, $65.00. 8 cu. ft. incinerator. Made 
of heat resistant reinforced concrete with steel 
door and cast iron grate. 


Write for FREE CIRCULAR and name of nearest dealer. 


PACIFIC BUILDING MATERIAL CO. 
1840 Fourth Street, Berkeley 2, California 








} Hou! 
m...if you 
want to enjoy it in 1947 | 


If you're planning for a pool, 
write or phone NOW for free 
. folder and estimate. Delay 
may mean disappointment. 





LANDON STANDARD POOLS 
425 Old County Road + Belmont, Calif. 


Be Lass 


ENGINEERED FOR PERFECTION 





BARBECUE 
DELICACIES! 


Thick juicy steaks, gar- 
den fresh vegetables, 
frozen berries toppe 
with ice cream are 
always possible with an 
AMANA Home Freezer 
available in sizes from 
small household cabinets 
to large Walk-In Com- 
bination Refrigerator- 
Freezers. 


WRITE FOR DETAILS OR SEE DISPLAY AT: 


McDANIEL’S SALES AGENCY 
4139 Broadway, Oakland 11, California. HU 4320 

















A DAINTY APPLICATION, 


ED LIPS. 
rand CHAPP. 
yt COLD SORES 1 BUSTEX CO. SEATTLE 
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The smaller containers can be watered by 
partially filling the larger box, which is wa- 
terproof, and letting the moisture seep into 
the soil—S. T., Echo, Ore. 


CORN HARVEST TIP 

You can tell when corn is ready for harvest, 
without stripping back the husks, by feel- 
ing the tip of the ear. About 21 days after 
silking, the husks at the tip will feel tight 
if the kernels are ripe. 


TRANSPLANTING TIP 

When transplanting, carry a pail of water 
to which has been added a commercial 
transplant solution. To dip the solution 
easily, use an old-fashioned dipper which 
hooks over the rim of the pail. This is easy 
to move around as needed, and one dip will 
be sufficient to water in most small plants. 


—M. N., Harper, Wash. 
HOSE CARE 


Be careful how you handle garden hoses at 
all times, but especially in warm weather, 
when hoses get harder use. See that any 
kinks which form are straightened out im- 
mediately. Do not try to stretch the hose 
farther than it will reach from the hydrant. 
Never use the nozzle to turn off the water, 
even for a moment; this is the surest way to 
cause breaks at weak points or connections. 
Try to keep the hose out of the hot sun 
when it is not in use. Coil it so that it does 
not form kinks. 





To find nearest dealer 
consult Classified Telee ———= 
phone Directory. 








PRIZE RANUNCULUS 


50 Bulbs of the world’s finest exhibition strain, noted $] 
for their giant, extremely double flowers, rich colors. 
100 Bulbs, $1.75; Anemones. Colored Freesias same price. 
BOB ANDERSON, 1415 Echo Park Ave., Los Angeles 26 











-GAVIOTA 


PLANTING 
PLANNER 





and address on a penny postcard 
for the new, revised GAVIOTA 
PLANTING PLANNER. Tells 
what to plant, how, when, where, 
in order to have flowers in wanted 
colors the year around. Sent 
absolutely FREE and without 
obligation. 


PACIFIC GUANO COMPANY 
Second Street and Hearst Avenue 
Berkeley, 2 California 


AIDS TO GOOD 
GARDENING 


FERTILIZE RIGHT 
WITH 
MILORGANITE 
It’s naturally rich in 
nitrogen and all other 


essential elements for 
healthy plant growth. 























TORO 
POWER MOWERS 





/P "ull (. 


TORO 


There’s a thrill to mow- 
ing a lawn with the new 








and efficient Toro Power 
Mower. Easy to operate. POWER MON CES | 
XQ BEAR CAT 
Ya GARDEN TRACTORS 
7X * Let the ‘‘cats’’ do the 
@ hard garden tasks. A 
model for every garden 


— 
from 2-lot,size to 10 acres. 


WRITE FOR FREE FOLDERS 


CALIFORNIA TORO CO. 
POWER LAWN MOWERS AND 
GRASS CUTTING MACHINERY 
565 Bayshore Blvd., San Francisco 24, Calif. VA 9692 
East Bay Office: 1309 Rose St., Berkeley, Calif. BE 9100 


ICE 


FOR NICE HANDS. Use 
nature’s way. Hanice con- 
tains olive oil and lano- 
lin . . . 2 natural beauty 
products. Satisfaction posi- 
tively guaranteed. 43¢ at 
drug counters everywhere. 
Send for Free Sample. 
YORK LABORATORIES 
429 Pala Way, Sacramento 
16, California. 
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BARBECUE 





Here's the complete mobile barbecue, en- 
gineered for periect results. ‘Heat control” 
grill, revolving ‘spit’ (motor can be added), 
charcoal fire box, removable ash pan, drop- 
leaf server, Benson patented features... all 
for $97.50 FOB San Jose. Entire grill and 
firebox can be used interchangeably in brick 
pit. Order now—or send for illustrated folder. 


BENSON'S CALIFORNIA BARBECUES 
707 LINCOLN AVE. SAN JOSE 10, CALIF. 





A NEW STYLE 
BARBECUE 
BY MILLER 


THE ROLLAWAY 
ELEVATING 
BARBECUE 


FOR 
YOUR RUMPUS 
ROOM FIREPLACE 
Constructed in several sizes to fit the standard fireplace. 
Special sizes built to order. Also available, the Miller 
elevating barbecue grill, fire grates, doors and other hard- 
ware. See our display and make your selection. 


MILLER MATERIALS CO., Manufacturers 
6701 Saegree Ave., Oakland, Calif. OL 8009 
ll patents applied for 








Plan Now For 


MORE GARDEN COLOK 


Next Spring! 


It is easy to make the right choice for your 
garden from our 1946 FALL CATALOG 
just off the press. More than 100 varieties 
described, 40 pictured in full color. Many 
new and rare. Complete cultural direc- 
tions. MAILED FREE and POSTPAID. 


CHRISTENSEN NURSERY 


343 West Portal Ave., San Francisco 16, Calif. OV 4333 
.-and... 


935 Old County Road, Belmont, Calif. Belmont 196 








DELPHINIUM 


FROM THE ORIGINATOR 


FRESH SEED 
OF ALL OUR 


Novelties 


Ask For 
Catalog 


Vetterle & Reinelt 


CAPITOLA CALIFORNIA 








Pacific Strain of | 














Makes ee toann SORT Se 
Makes weak plants STRONG <= 
Makes heavy soil LIGHT @ 


One application adds both nourishment and 
humus to the soil because Guanite consists 
of pulverized poultry manure blended with 
powdered peat moss. Itis dry, odorless, 


weed - free. Provides ample ni- 
trogen without burning. One 
50-pound bag feeds up to 500 
square feet. Available at your 
local garden supply store. 


MFG. BY 


WILLIAMSON 


GARDEN SUPPLIES CO. 
REDWOOD CITY, CALIF. 












Now... 








CITRUS TREES 
Pay Dividends 


Plant one or more in your garden and collect your share 
of the profits in the form of... 


JUICY LEMONS 
LARGE SWEET ORANGES 
TANGY GRAPEFRUIT 
PIQUANT LIMES 
An exceptionally large stock of these and other varieties 
of Citrus Trees is now available. 
We welcome your Sunday visit. Closed every Wednesday 


PETERS & WILSON >the 


El Camino Real at S. P. Depot inal ra Calif 








COLOR UNLIMITED! 


WRITE OR PHONE TODAY FOR OUR 


FREE 1946 FALL 
BULB CATALOG 
It’s illustrated in color and features: 
TULIPS AND HYACINTHS FROM HOLLAND 
NEW AND RARE DAFFODILS 
DUTCH IRIS LILIES 
RANUNCULUS and ANEMONES 
and 20 other Bulb varieties for Fall planting 


MeDonnell Nursery 


_5146 Telegraph Ave., Oakland 9, Calif. OL 1785 





Our my 


PALL BULB BOOK 


Ready now! A complete guide to successful 
planting. 43 illustrations in natural color 

..more than 100 kinds from which to 
choose. Selection of just the right flowers 
and color-hues made easy with this idea 
filled 16 page book. No charge. 


E. JAMES NURSERY 


8715 MacArthur Bivd., Oakland 3, California. SW 4420 











TREE PROBLEMS? 


Call us for expert work on Tree Surgery, Removals, 
Land clearing, Trimming, Tree feeding . . . or any 
other tree problems you hove. FREE ESTIMATES. 


CALIFORNIA FORESTRY CO, AShberry 
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Berkeley, Calif. 2207 





Cineraria Seed 
Campbells Giant Flowered Hybrids 
Immense flowers in shades of blue, rose, pink, 
lavender, salmon and white on semi-dwarf plants. 

Pkts., 50c postpaid. 
*% Ask for our reference Garden Catalog 
CAMPBELL SEED STORE 


Pasadena 1, California Since 1907 


Dept. S 


Ideal for 


Flowers and Lawns 


Ailas 


FERTILIZER 
EMULSION 


A by-product of the Cali- 
fornia fishing industry. 


A complete, rich easy to 
use plant food. Especial- 
ly adapted for Begonias, 
Fuchsias, Rhododendrons, 
and other acid loving plants. 





Camellias ... 


Ask Your Dealer 


ATLAS CHEMICAL COMPANY 
1 Drumm Street, San Francisco 11, California 
(Dealer Inquiries Invited) 
















PROVEN PEST ‘PROTECTION 
BORDELO—For effective control of Mildew, Leafspot, 
curley leaf, fungus diseases. Leaves no stain on plants. 
WHALE OIL SOAP—Rids your garden of Aphis—a 
spreader for all sprays., 

CRYOTOX (Cryolite)—Dust or spray for all chewing 
insects. Safe on plants and flowers. 

FLU-SI-DUST (Sodium Fluosilicate)—Kills worms, 
beetles, grasshoppers, pests that feed on dry plants. 


MICHEL & PELTON CO. 











5743 Landregan St. Oakland 8, Calif. 









SUNSET 




















; 


























The 





Saves 


PLANTS, 
HOSE, 
LABOR, 
TIME and 
TEMPER 





Revol 
to last a life time—prevents 
hose from dragging over plants 












They grow 


Puget Sound. Send for our CATALOG 
describing many fine plants for your garden, 
Illustrated mostly in color! 


Ge 4, BOX 90A, RENTON 15, WASH, 


Ask your dealer. If not available, 
send $1.25 for sample, postpaid 


BERNARD PAUL & CO. 
Manufacturers 
1639 Son Pablo Avenue, Berkeley 2, California 


We specialize in 


CAMELLIAS * AZALEAS 
RHODODENDRONS 


ving corner stake—built 











to perfection in our Nursery on 


NURSERIES 







= offers a colorful 

series of illustrated 
listings of selected 
garden flowers. 


a ees 


Write now for the 
SPRING BULB CATALOG 
@ Daffodils, Tulips, miscellaneous 
bulbs; at each successive season 
you will receive an illustrated list of 
Roses, Seeds, Summer Flowering 
Bulbs..also Cultural Pamphlets. 


ChA SB ron 


101-S EAST BROADWAY, EUGENE, OREGON 









@ Enormous flowers often™ 
5” high and 9” across on 
tall stems. Glowing scarlet, 
yellowish base, they bloom 





SEND TODAY 


with the daffodils. / for 32-page Bulb 
TOP SIZE, FIRST-GRADE BULBS and Rose Catalog 
3 tor $1.00; 12 for $3.00 prepaid in full color. 


RICH & SONS NURSERY 


DEPT. S, HILLSBORO, OREGON 

















DELHAM 
HAM SPREAD 





A taste-tempting sandwich spread that is a 
delightful answer to hostess problems. Other 
Delham quality products are Chicken, Turkey 
Giblet, Chicken Liver, Tongue, Liver Spreads. 


Distributed by H & T Brokerage Co. 


CHINCHILLAS 


The original South American fur 
bearer. Clean, odorless, vegeta- 
rian, requiring little space to 
raise. Selected breeding stock now 
available. 

Write for Informative Booklet 
REDWOOD CHINCHILLA RANCH 


, Dept. 5 
we) 834 Fifth Ave., Redwood City, Cal. 
WE FIX 
ANTIQUE TIME PIECES 
MUSIC BOXES 
Our shop is located in the mountains of 
the Feather River country. We repair 
clocks of every type, specializing in heir- 
looms, sentimental pieces, musie boxes. 
Send work direct to us or write full 
details for estimates, 


GRAMP’S CLOCK SHOP Box 103, Oroville, Cal. 























Dr. F 
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SAT 





GUARANTEED 


EELY'S 2uccé 
EA KILLER 


Also controls lice, dog ticks and 








® sticktites. Successfully used for } 


Se 
% 


40 years. At drug stores and pet 
shops. 

Uf unable to obtain 
at your dealer's, 
send 40c for 2 oz. 
carton to 


FEELY FLea 
‘FLAKE COMPANY 


725 Harrison St. 
ISFACTION San Francisco fl 

















K EFFICIENT EXTERMINATOR 





‘WITH THIS Fay Lo Moe 


NOTHING TO - Mix 
KILLS ‘EM OFF 


“cOPCo 





TREES 


FRUIT 
NUT 
SHADE 
Send for 
new color 


CATALOG 





Roses 
Ornamentals 


Growers of quality stock 
MOLLER’S NURSERY 


Box 74-S, Fairview, Oregon 











ELECTRIC HOT BED KITS 


Electric units built for service. For the nur- 
seryman, vegetable grower, home gardener. 
Heavy duty cable. If your favorite garden 
store cannot supply write us. Complete data, 
prices free. Ransom Seed Co., 1846 Arcadia 
Avenue, San Gabriel, Calif. 











j to Moe 
> EFFICIENT EXTERMINATOR 


NOTHING -TO -MIx 


KILLS ‘EM OFF 


ASK YOUR DEALER FOR WN 
COPCO - Box 395-Ss.F. 1-CALIF 









WAR On 
RATS 


"WITH THIS £ad 





NOTICE: — IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transporta- 
tion charges unless the advertiser quotes a “‘prepaid 
price” in his advertisement. This rule shall govern 
transactions between our plant advertisers and buyers. 








= mbassado: 
" mbassador 
Venéliank 


at leading stores in Northern California 








AUGUST 1946 


Forest Hill School 


CARMEL-BY-THE-SEA for Boys and Girls 


Pre-school through third grades with both Day and Board- 
ing Depts. THE PURPOSE OF THE SCHOOL is to pro- 
vide young children with a helpful, wholesome environ- 
ment. Besides training in the three R’s, ample opportunity 
is given for expression through art, music and kindred 
subjects. Write for booklet to Director G. Anne Douglass, 
Box 1835, Carmel, California. Phone 2213. 


FILMS DEVELOPED iy) 


Any 6 or 8 Ex. Roll developed and two prints 
made from each good negative for only .. . 


THIS IS OUR 26th YEAR IN BUSINESS 


And we guarantee you absolute satisfaction. Just 
wrap up your film, enclose 35 cents, and mail to 


RAWLINGS FILM DEV. CO. 
427 N. W. Broadway, Dept. SC, Portland 9, Oregon 


PERSONALIZED GIFTS 


24 Notes or letters (envelopes plain) $1.39 
100 white Cocktail Napkins . . . . . $1.39 
IMPRINTED IN GOLD, SILVER, GREEN OR RED 


Add sales tax 3c and postage 10c. Sorry, no C. 0. D. 
“Watch for our Monogrammed Match Special” 
DEDE‘S MONOGRAMS 


17 Blair Avenue, Piedmont 11, California 


BAMBOO BLOCKS 


For flower arrangements, hot pads, decoration. In natural 
color, 12” x 12”, round Bamboo 
poles, doweled together. $1.45 ea. 
postpaid, plus 4c California tax. 


RUPICRAFT 


535 Sutter Street, San Francisco 2, California 
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cies NEW Combination 


CULTIVATOR & WEEDER 











Casa 
S AS A WEEDER 
Vy S 


As a cultivator three strong prongs with 
plenty of depth for perfect cultivation. 
As a weeder the three prongs come tightly 
together and the sharp edge becomes an 
ideal weeder. 


This WELCOME patented tool is made of 

forged steel and hardwood handle and it is 

experts. 

GET YOURS NOW... 

VARIN MFG. CO. 
5773 W. Washington Blvd. 


highly recommended by 3 29 
at your dealer or write: 1 
Los Angeles 16, California 


FC 'yclamen 


SEEDS 


These wonderful 
originations 

are a triumph of 
horticultural skill 
and patience 





They come in most delight- 
ful pot plant colors. You'll say 
$0, too, when you see them 
in bloom 

In separate colors of Salmon- 
scarlet, Light Salmon, Dark 
Salmon, Red, Pink, White. 


Send for CATALOG of other 
choice seeds, tulips, lilies, 
daffodils & other Fall Bulbs. 


Packet of about 
15 seeds, $1.00 


All 6, 1 pkt. 
of each, $5.00 
Hallawell’s Select 
Mixture Pkt. $1 
3 pkts. $2.50 


FLOWER 


hallowells a 40 Years 


256 F Market Street, San Francisco 11, California 











ams Jobbers invited —_ 








MUSIC ror FUN 
o Cuts out 9O% 


sof the work in 
reading music! 
YOU | can play the piano almost at sight by 
using the same shortcuts professionals use 
reading popular music! , 
‘The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly . . . or if you have never hit 
a piano key, you'll still find MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to-have real fun with your piano, 
if you want to read popular music quickly and 
easily, send for the first 
four MUSIC FOR FUN 
lessons today — only‘ $1 
C.O.D. plus postal charges. 
Chuck Dutton, MUSIC for FUN 














1173 Bateman, Berkeley, Calif, 











GARDEN HOSE HOLDER 


HOLDS HOSE FIRMLY IN ANY POSITION, 
NO MOVING PARTS, MADE OF ‘%° STEEL 
26" LONG. SENT POSTAGE PREPAID, TWO 
FOR $1.00, ANYWHERE IN UNITED STATES. 


K. D. Stewart, CARLETON, MicH. 
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GENUINE HOLLAND BULBS 


Nothing can beat the Dutch 


We purchased a large 
shipment of these fa- 
mous bulbs and are 
ready to book orders. 
Ask for descriptive 
price list. By buying 
large quantities direct from 
Holland grower we can offer 
these bulbs at prewar prices. 
Introductory offer: 12 Giant \ 
Darwin Tulips, top size in 6 
varieties labeled $1.50, assorted $1.40 
prepaid. 


BEAVERTON BULB GARDENS, Beaverton, Ore. 









SAVINGS BONDS 








SEND FOR OUR CATALOG 


\@) Gass (Os 


1301 5** AVE 
ATTLE 1 WASH 


Cr 
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Gall Bulhs 


FOR POTS AND GARDEN 


Our Fall Catalog will be ready to mail about August 
15. It will list many new Daffodils, Amaryllis, Gladiolus, 


Freesias, Lilies, Dutch Hyacinths, Watsonias, Orchids, 
Oxalis, Lilies ete. 
Duteh bulbs are now available and this enables us to 


offer some very desirable new varieties. New and better 

Gladiolus and other bulbs will also be listed. 

Our catalogs are systematically arranged by the plant 
families. Thus all the Amaryllis Family are found under 
Amaryllidacea. Gladiolus, Iris, Freesias, Watsonias and 
other Irids are found under Iridaceae. This botanical 
arrangement is of great benefit to the student and lover 
of plants. 

Complete Culture Information is givep for all plants 
listed. This feature of our catalogs renders them an 
invaluable aid in growing bulbs. Soils, fertilizers, pests, 
best planting time, care and culture during the growth 
cycle as well as during storage, methods of potting and 
forcing bulbs are all explained 

The catalog is free for a post card request. Owing to 
the paper shortage we are obliged to remove several thous- 
and names from our mailing list of those who have not 
recently been customers. We still do not have enough for 
all. We fear we may run out of catalogs before the end 
of season as we did last spring. If you are genuinely and 
deeply interested in bulbs,please ask for the catalog early. 

One Special. This is an exceptional offer of a fine plant 
for milder climates where temperatures do not go below 
15° or 20°. Watsonias assorted colors, close relative of 
Gladiolus, winter growers, that bloom Feb. to Apr. 100 
bulbs for $2.50, by express, charges collect. By mail, 
$3.50. Not less than 100 at this rate. Per 1000, 
$22.50. Per 5,000, $100.00. Sales Tax in California. 


CECIL HOUDYSHEL, Dept. S, La Verne, California 








“HARDY 


sss, BULBS" 
by Cecil Solty 
$2.00 





Just off the press .. . by one of 
America’s best authorities. Con- 


postpaid 

144 pages tains information on varieties, 
(18 incolor) When and how to plant bulbs 
ORDER outdoors and indoors. 
TODAY 


PUGET SOUND SEED CO. 


LA CONNER (S) WASHINGTON 





Tell your contractors to read this . . 


WATERPROOFING 


CAN NOW BE GUARANTEED 


not for life but forever. U. S. Bureau of 


Standards tests show no deterioration. 
Through the ages paraffin (in its pure 
state and not in solution) has been known 
as the perfect water and acid proofing. 
It was used in King ‘‘TUT’S’’ tomb. Can 
now be applied with a patented gun, very 


much like spray painting. Contractors 
now being given exclusive franchises. No 
money required but a background of abil- 
ity and integrity requisite. 
PARAFFIN PENETRATION PROCESSORS 
Monrovia, California 


SUNSET 






































| THE Sunset SHOPPING CENTER 














CUPROLIGNUM 


PREVENTS ROT 
IN WOOD, CANVAS & NETS 


Ideal 
seed flats, cold frames, benches, 


Harmless to plants. for 





posts, tents, canvas hose, etc. 


SOLD AT MOST LUMBER YARDS, 
MARINE AND HARDWARE STORES 


RUDD & CUMMINGS 


Sole Distributors 
1608 - 15th Ave. W., Seattle 99, Wash. | 





Announcing .... 


GARDEN DOWFUME 


The new effective, easily handled 
soil fumigant for the control of 


Wireworms 
& Nematodes 


IN HOME GARDENS 
Does not require special equipment for its application 
CONSULT YOUR LOCAL GARDEN SUPPLY DEALER 
Great Western Division 


THE DOW CHEMICAL COMPANY 


San Francisco, California 
OW 
ea ited VENTILATOR 


® Lets | 
FRESH AIR IN 


© Keeps 


WIND, RAIN, | 
BUGS OUT | 


Fits windows 
up to 53” wide. 
831” to 36”, $3.25; 37” to 42”, 
43” to 53”, $4.75. All aluminum with 
plastic screen. At Dealers or send check 
ALUMINUM PRODUCTS COMPANY 


3245 Sixteenth Street, San Francisco 3, California 


KER-0-KIL WEED BURNER 


Burn weeds and brush. Disinfect 
poultry and livestock quarters. 
Heat water and branding irons. 
Many farm uses. 

Write for free circular No. 26 
Ker-O-Kil Manufacturing Co. 
Redwood City, California 
Or Gettysburg, Pa. 


0 <A ND, 
80... POINTED 
25¢ 














to 30”, $2.95; 


24” 
$3.95; 








| 
| 
| 





FERTILIZER TABLET 
.. for Potted Plants 


ECONOMY 
PACKAGE and Garden Flowers 
Pe If not available at your dealer's, write 


FERTIL-POINT COMPANY 


2005 FIRST AVE., SEATTLE 1, WASHINGTON 


*1.00 ric 
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An astonishing 


NEW TULIP 





The world’s largest 
Tulip; enormous 
flower of dazzling 
scarlet .. . often 9 
inches across when 
open. Very early, blooming with many of the Daf- 
fodils. This remarkable flower is irresistible; it 
sy visitors right across the garden. Now priced 
iow enough to plant in quantity. 


LARGEST TOP SIZE BULBS 
(4/2 inches in circumference) 


8 Bulbs, Postpaid ....... . $2.00 


MCLEAN BULB FARMS 


Rt. 1, Box 402 Elma, Washington 
Specialists in Fine Daffodils 




















for Glorious Spring 
Frege in your Garden 


An unusually complete assort- 
ment available in our new 1946 


BULB CATALOG 
of AMERICAN-GROWN Bulbs 
Beautifully illustrated. 125 
pictures in actual color! 








YOUR COPY TODAY! 


F. LAGOMARSINO 


AND SONS « Box IIIS L + Sacramento. Calif 





7 FINE DAY LILIES 


HEMEROCALLIS 
will bloom from May to September in a riot of color 





Aureole . . . . orange yellow 
Lemona..... pale lemon 
Florham .... . deep gold 
Mikado . orange-mahogany 
D. D. Wyman. golden yellow 
Margaret Perry . . rose buff 
Bagdad ..... copper-red 
7 Plants (1 each) ...... $2.50 postpaid 
8 Plants, including FULVA ROSEA, lovely 
a $6.00 postpaid 
Send for catalog of Daffodils, Tulips, Hyacinths, Lilies 


WILSHIRE GARDENS 


Box 120-S Hoquiam, Wachingte® 








Order Today! 





Sharpens round shank o> from 3/32” to 
1-1/16” in diameter, up t “long. Grinds 
old drills like new in j different point angles, 
using hand or power grinding wheels. 


MONEY-BACK ANT 


SA tw 
wo 














no eb 2 
GOTA FRIEND -yanver 
WHO'S GOT A PLANT? kits 
“Snip a Slip—and Dip” 1. Softwood 50c each 
Janta See” 

MARSH’S NURSERY ae 


150 N. LAKE AVENUE, PASADENA 4, CALIFORNIA 





A Lawn Without Mowing! 


Seed Dichondra 


Sow in new or old lawn. Chokes 
back other grasses. 5000 seed, 
$1.10. Mail orders filled promptly. 


J. L. BUNCH 


1127 S. San Gabriel Blvd. @ San Gabriel, Calif. 





m ORCHIDS 4 


CATTLEYAS ...CYMBIDIUMS 
Write For List 


N. W. CURSON, Orchid Importer 
2246 - 96th Avenue, Oakland 3, California 


CHIONODOXA 


(Glory of the Snow) 


One of the loveliest of spring flowers, these 
hardy bulbs soon become established and their 
sheets of blue flowers are a great attraction. 
Blooms along with spring crocus; grows from 5” 
to 7” with spikes of 5 to 15 sky blue flowers 
per stem. 
LUCILIAE—Sky blue with pure white heart. 
SARDENSIS—Intense bright blue. 
GIGANTEA—The largest of the species; lovely 
blue with white heart. 
ROSEA—A new and rare variety of soft rosy- 
pink color. 


All priced at 15 for $1.00 
100 for $5.95 


MIXED COLORS—We can supply these in a 
mixture of the above varieties if you prefer. 
Same price as above. All postpaid. 


Write now for our 1946 catalog of Spring Garden 


Beauties; a 32 page color illustrated booklet 
listing choice varieties of tulips, daffodils, hya 
cinths, crocus, iris, ete. 


Rt. 3, Box 669-S Olympia, Washington 





Liquid Garden Glove 


AT LAST! 

Water repellant skin shield. Now you can pour your gloves on 
For protection in garden or homes from sprays, fertilizers, 
clinging dirt, allergies from plants, mild caustics, photo- 
graphic solutions and other undesirable effects from water 
soluble materials. 4 oz. bottle $1; 6 bottles $5 (post- 
paid). Order direct. Dealers inquiries invited. DICKSON 
Safety Products Co., 1328 So. Flower St., Los Angeles 15 


improveo BUNSIZE 


IMPROVED 
HAMBURGER MOLD 


Quickly shapes patties to correct bun 
size! Ideal for potato cakes, fish cakes, 
ete. Indispensable utensil for kitchen, 
barbecue and restaurant. See your 


dealer or order direct. $3.25 postpaid. 


BUNSIZE of California 
SIERRA MADRE, CALIFORNIA 














-O-THERMAL BOX 


Highly insulated with nmristure proof high 
reflecting interior based on scientific ther- 
mal principles. Wt. 3 lbs. Size 11xllx 
12”. Keeps food and beverages COLD or 
HOT for hours. When fortified by 1 at. 
® jar of ice cubes, refrigeration lasts 24 

- hours. Ideal for picnic, cabin, travel, auto, 
shopping, sick room. Postpaid $2.50, in 

the West. Add 6c tax in California. | 

Wooll Refrigerator Co., 1105 Bush St., San Francisco 9 
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THE Sumsel SHOPPING CENTER 








THE CRAFT | 


BRUSH HOLDER 


Makes Painting a Pleasure | 


Snaps onto the ordinary fric- 
tion top can—easy to remove 
and clean—keeps the handle of 
the brush clean—no paint on 
your hands or on the floor— 
rim of can is always clean— 
lid can easily be replaced— 

the life of the brush 





YOU KNOW THIS CAN 


per—costs but a few cents. 


AND WILL APPRECIATE THE ONE BELOW 


Threefold Purpose 


Place to lay the brush. 
Wiping edge for surplus paint. 
Pallet for toning colors. 

FOR SALE AT YOUR PAINT OR 
HARDWARE STORE—they have it 
or will get it for you on request. Take 
this ad with you. 


BEUGLER MFG. CO. 
4310 W. SECOND STREET 
LOS ANGELES 4, CALIF. 










Converts leaves, weeds, - 
grass cuttings, garden a 
rubbish into valuable +" 


ORGANIC HUMUS = 


va 


5-lb. bag makes several 
hundred pounds 
WRITE FOR HAUSTRATED Pamrmey ‘ 


MILLER PRODUCTS co. 


ern Ss? 





Ss w wart PORT 


LAND 


Ornec 


‘olongs 
—saves as pelet—ea0es your tem- 






RANUNCULUS 


A SINGLE bulb will produce 
dozens of rich blooms. Large 
No. 1 Size Bulbs. 

12 Bulbs for $1.00 
25 for $1.75; 50 for $3.25 


Large 
st. Brigid ANEMONES 
Thrilling mixed colors, most- 
ly double and sem double. 
No. 1 Size Bulbs. 

12 Bulbs for 75c 12 Bulbs for $1.00 
25 for$1.40;100'er$5.00 25 for$1.85;50 for $3.50 


ALL BULBS SENT POSTPAID 
Ask for our FREE Fall-Spring illustrated Catalog 





FREESIAS 


Beautiful mixed flowers on 
raceful sprkes. No. 1 Sie 
ulbs. 


CALIFORN 


SEEDs BULB CO. 


Drawer 2711-S, Hollywood 23, California 





P. 0. 





ELECTRIC BARBECUE MOTOR 


Revolves 3 times a minute—just right to cook thoroughly. 
Can be adapted to fit any barbecue. May be used indoors. 
Has 2 sets of adjustable uprights; a 48-inch steel spit; 
50-foot cord. Easy to assemble. Everything complete. 
$39.50 f.0.b. Walnut Creek, plus California sales tax. 


WRITE FOR FREE LITERATURE 


PAUL NAVE ELECTRIC 
2323 Mt. Diablo Boulevard, Walnut Creek, California 








FINER PANSIES 


CLARKE BLEND, mixture 
of famous Swiss type for 
brilliancy and Hybrids for 
huge blooms of unusual 
shades. Pkt. . . . $1.25, 
half pkt. . . . 75¢ 
Four Separate Colors, 
for mass planting, Mont 
Blanc (white), Ullswater 
(blue) ,Firebeacon (red) ,Coronation Gold, 
each, half pkt. $ .50 
SPECIAL, three half pkts. $1.25 


Planting Instructions. Pansy and Primrose Catalog 


THE CLARKES, Growers, Clackamas, Ore. 


IRIS CATALOG 


Listing Salbach’s newest and 
finest varieties. Reserve your 
free copy now. Write today to: 


D CARL SALBACH sencecev's" cau 
FOUNTAINETTE PUMPS 


— NOW AVAILABLE AGAIN — 


Small pumps for garden pools, fish 
ponds, fountains, light industrial uses. 


SEND FOR CIRCULAR 
LLOYD BOWEN 
1012 Jackson St., Oakland 7, Calif. TWinoaks 3577 
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SIFON 
JIGGER 


Measures and pours drinks auto- 
matically. Accurate. Quick. Easy. 
Makes bar tending fun. Starts and 
stops while bottle remains in pour- 
ing position. A grand gift. Two 
sizes: 1 oz., 14 oz. Plastic and 
metal construction. Order Direct. 


$1.7 POST 
N’‘S 


PAID 
Oo U 
S.W. 10th at Stark, Portiand 5, Ore. 





. - 
Jris~ write for our 


new catalog illustrated in color, 
describing the finest varieties 
recently introduced — also types 
that bloom from spring to fall. 




























——_* 
APPLIES SOLUBLE FERTILIZERS 
EASY-SAFE-QUICK! 


Fits between hose and faucet, draws 
solution from bucket, delivers safely 
diluted at nozzle. 50,000 delighted 
owners. At dealers or direct—$1.75 
stpaid on money-back guarantee. 
EALERS! Write for proposition. 


HOZON CO., BOX 703F, WARRENSVILLE 22, 








| 
| 
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| 





CHEM 


50¢ Pkg... 100 Gals. 
$1.50 Pkg... 400 Gals. 


PLANT-CHEM, INC. 
1355 Morket * Son Francisco 3 







DOES YOUR DOG 
ITCH ? SCRATCH ? 





--. MANGE. *. DIET! 


If your dog or cat itches, 
scratches continually, it’s probably 
not due to fleas, mange or diet. 2 to 1, it’s 
FUNGITCH, grass-borne fungus infection long a puzzle 
to science. It starts as an itch followed by dandruff-like 
scales or brownish-edged sores with mouldy odor. May 
start in ears, on paws, underbody, tail or eyes. Can have 
serious results—costly care—even total loss. Now a 
moted specialist's discovery—Dr. Merrick’'s SULFO- 
DENE—applied externally, stops itching in minutes . e° 
clears up scales and sores in a few days. Only $1.00 in 
stores or order direct. Money back guarantee. Address: 


Sulfodene, Box H-256, 1848 E. Vernon Ave., Los Angeles 11 


brn SULFODENE 


GUARANTEED TO KILL! 


FRESNOL 
MILLS 
















300 VARIETIES of BULBS 
Oregon moet kes 
Grown 


described in our Catalog! Natural 
color illustrations, tested cultural direc- 
Species TULI tions, planned planting combinations. 


CAMELLIAS ROMAINE B. WARE cansy, onte. 
Send 10c for Catalog @ Successor to JULIA E. CLARK 


NARCISSUS 





25c, 50c, 85c 


At Pet, Seed, Dep’t, Drug Stores 
If dealer cannot supply you, 
send remittance to Dept.278 


THE HILO COMPANY *® NORWALK,~ CONN. 


BUY U.S. SAVINGS BONDS 
AND HOLD THEM 








SUNSET 
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NON CLOGGING 


N RAKE 


Helps you maintain a beautiful lawn! 


© Wide flexible tines can’t injure lawn 

© Made of durable, rust-proof aluminum 
© Light and sturdy: weighs only 1 pound 
@ One-piece head won't loosen or break 
Smoothie’s new, patented design hugs the lawn, 
sweeps clean, can't gouge or clog. Aluminum 
head locks to sanded, lacquered handle. Lasts 
longer, works easier. Get Smoothie to help you. 


7'2..9® se. 
JOELL MFG. CO. 


SEATTLE 44, WASH 





MAKES YOUR 
LAST BITE 
AS TASTY AS 
/ YOUR FIRST! 


« 
BRAND NEW 


BARBEQUE HOT PLATE 


an individual electric copper 
finished metal heater unit com- 
bined with an ovenwear plate . 
colored to match and cord..... - 





Keep your barbequed favorites sizzling- 
hot...Relax with your guests...No need to 
hurry through your meal...Insure your 
barbeque success from start to finish! 


ONLY $6.89 EACH | NoLuoing 


Get yours now! 


EAST BAY — ,jhif,lj{{1, 


MACHINE “¥% 
works <@&~ 


1833 Peralta St., 
Oakland 7, Calif. 
GLencourt 5001 
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CAN I GET 


DAVEY 
SERVICE? 





Davey Tree Organization 
is expanding facilities just 
as rapidly as it is safe for 
your trees, and secure for 
Davey reputation. Davey 
veterans are returning from overseas... 
new men are being selected and carefully 
trained. However, there will be no compro- 
mise with the high standards you have a right 
to expect from Davey. If your trees can wait, 
genuine Davey service is worth waiting for. 


* DAVEY ~« 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE + FACILITIES = ECONOMY 











AVAILABLE NOW 


This Beautiful Combination 







DOUBLE 
SHAKER 
$5 a pair 


(Twe Complete Sets) 


PERFECT 


GIFT ITEM 
FOR EVERYONE 


Sensational New “DURAL” 
All Metal, Vest-Pocket, 
Lightweight, Compact, 
Rust-proof, Double Shaker. 


IDEAL FOR ENTERTAINING... 
Barbecues, patios, rumpus rooms, beach and mountain 
homes, yachting, parties, auto and air travel. Very prac- 
tical for school and workers’ lunch boxes and picnics. 
At your favorite Department Store, Gift Shop, Jeweler or 
Hardware Store. If not stocked send your order to us 
direct. Postpaid $3 ea.; $5 a pr., including tax. No COD. 


KENNEDY & KENNEDY SALES CO. 


954 South Grand Avenue Dept. S-! Los Angeles 15 











YEAR - ROUND GARDEN 
THRILLS WITH A MERNER-BUILT 


GREENHOUSE 





Enjoy garden thrills the year ‘round growing your 
own flowers, shrubs, fruits and vegetables in this 


“Merner-Built’’ greenhouse. Size 7’ x 9’... . $150 
(Additional 3 ft. units $39.50) 
Merner-Built Hotbed Greenhouse ........- $32.50 


Write for Illustrated Folder 


PROGRESS LUMBER CO. 


2425 El Camino Real Redwood City, Calif. 





Wee OLD TRAPPER 


OLD TRAPPER ED) ee 


pus! 


—A fast-killing insecticide 
to control many insects, such 
as certain aphis, thrips, cat- 
erpillars, red spider, flea 
beetle, cabbage bugs, rose 
mildew, hollyhock rust. Pro- 
tect your Garden by using 
OLD TRAPPER GARDEN 
DUST at 15-day intervals. 
49¢ pkg. at Garden stores. 
Mfd. by Stanley Industries, 
Seattle 88, Wash. 





AuGusT 1946 


ANDY _ 
OSE . ge = 
OLDER a 


Only $2.95 








Postpaid or Pay Postman 

Snap hoes Holds Hose firmly 
P . and 
ei = soil directs water 
and adjust to any oe 
desired angle. ORDER NOW 
rma 
a and ’ P.O. Box 926-S 
rrigating tlle Eugene, Ore. 


Keep YOUR 


HOUSE from 


CRACKING 
TO PIECES! 


Use PABCO 
WHITE HYDROSEAL 


CRACK FILLER...around 
* DOORS * WINDOW FRAMES 
*EAVES xGUTTERS xSPOUTS, Etc! 
This asbestos caulker STAYS PUT in 
cracks — really sticks to stucco, brick, 
cement! Doesn’t crack, shrink or pull 
away! At paint, hardware, lumber, 
department stores. 























THE PARAFFINE COS > 


SAN FRAN 













FURNITURE SCRATCHES 
MAGICALLY DISAPPEAR with Original 


“SCRATCH MAGIC” * 


TIBET ALMONDSTICK 
% Quick-as-a-wink, more than 
1,000 white scratches on radios, 
pianos and other furniture dis- 
appear like magic! Works on all 
types of wood finishes—mahog- 
any, walnut, oak, ete. Contains 
no harmful acids and will not 
injure the finest finish. 
Just rub end of stick lightly 
over the scratch—and it’s no longer visible. 
GUARANTEED TO LAST A YEAR—$1 PLUS TAX 
Housecleaning Time . . . Anytime ‘‘Scratch Magic’ TIBET 
ALMOND STICK is a priceless aid to housewives. 
At Hdw., Dept., Furniture, and Paint Stores or write to: 
ZENITH CHEMICAL WORKS 
A. P. Summerill, 11247 Burbank Bivd., No. Hollywood, Calif. 
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(BARBECUES 


to fit any purse and need made by the 
West's leading manufacturer of Barbecue 
grills and equipment. Discover the joys 
of outdoor cooking with Ironcraft scien- 
tifically designed barbecues. 
SEND FOR FREE FOLDER 

Write today for Ironcraift's FREE descrip- 
tive folder and price list or see your 


Ironcraft dealer. 











DAYLILIES 


A Biot 
of Colors 










Not just plain “Yellows,” but lovely 
shades of creamy peach through the 








yellows to red, maroon and purple tints 
are found in Russell Daylilies. 


FRANCIS MARION SERIES 
(Reds, Wines, Maroons, 
and Purples Only) 

This mixture of Daylilies is ideal for 
those who want the boldest patterns 
and colors. It consists of the deepest 
reds to rich maroon and wine-purple, 
without any orange or yellow varieties 
They have a varied blooming season 
and should give you five or six months 
of bloom in your garden when once 
established. If you want really beau- 
tiful Daylilies, by all means buy the 
Francis Marion Series. 


6 for $6; 12 for $10 
25 for $17.50 
OUR COLOR CATALOG FREE 


end now! 

























*. 


RUSSELL Ganon 
SPRING 2. TEAS | 











SLE, 10 curteR 


THIS 
NEW 
AND 
HANDY 
KITCHEN 
TOOL 





SLICK slips on any knife—cuts 6 even slices. For 
sale at housewares, variety, Woolworth and 
Sprouse-Reitz stores. Or send 25c to . . . 


MILLER MANUFACTURING CO. 
Route No. 2, Box 50, Portland 10, Ore. 


PREVENT @ 


é 
FREEZER-BURN 


Dehydration with Rogers Protective 
Wrappings when Sharp Freezing Foods 








Created especially for Modern Appli- 
ance from highly reaseproof and 
moistureproof materials. Reduces loss 
of weight. Permits faster freezing for 
all foods. Write at once for your Free 
copy of ROGERS FREEZER SUPPLIES. 


MODERN APPLIANCE COMPANY 
111 S. Ellsworth Ave. San Mateo, Calif. 
FEMORAL A ATL TTT I 


NOTICE: — IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transporta- 
tion charges unless the advertiser quotes a “‘prepaid 
price’ in his advertisement. This rule shall govern 
transactions between our plant advertisers and buyers. 





for FALL PLANTING 


Now available in a full selection of 
colors in the very choicest vari- 
eties obtainable. Large bedding 
size bulbs (15-16 cms.). Choice 
of colors: Light blue, dark blue, light 
pink, dark pink, yellow, white. 

12, $2.40; 36, $6.85; 72, $13.25 

POSTPAID 


Exhibition size available also. Send for 
ww complete CATALOG illustrated in color. 


CONLEY’S Zvossom Farm 


BOX 386D, EUGENE, OREGON 








HOT PADS 


Made of mahogany and walnut panel with 
your name or initial burned into the wood. 
Attractive border also burned into the wood. A 
grand gift for any occasion or for yourself. 
Smart and attractive, saves tablecloths, table 
tops, cuts laundry bills. Water and alcohol 
proof. Easy to clean. Fine for out-of-door use, 
around barbecues and summer cabins. 
Completely hand made. $ sizes. 6 x 8, 5 x 7 and 
4% x 6% inches. Large size for surname, next 
size for head of family, third size for first names 
of family members. Satisfaction guaranteed. 
Set of 3 for $3.00. $1.00 for each additional pad 
ordered. Postpaid and tax included. Please print 
names clearly and allow two weeks to fill order. 


Bechis ‘'4” 


341 Third Street Watsonville, California 





KEEP SOAP HIGH 
AND DRY... with 
Drain-Dri 

Soap 

Savers! 4 





Air-conditioned” Drain-Dri keeps soap 
DRY and CLEAN, always! Save up to 
1/5 on soap bills. Comes in eight lovely 
colors of longlasting plastic: Blue, 
Green, Red, Ivory, White, Peach, Crystal 
and Black... for showers, wash basins, 
bath tubs, kitchens. 50c at leading De- 
artment, Drug and Hardware Stores. 
rite for name of your nearest Dealer. 


DRAIN-DRI COMPANY 


SAN FRANCISCO 3, CALIF 





1355 MARKET STREET 

















Sensational Offer 
’ NEW HOLLAND-GROWN 


Fragant Tulips 


12 for $3.00 A carefully selected group of 
12 different varieties in a 
100 for gorgeous array of colors, all 
$22 50 sweet scented, 


Top size Bulbs. Order now. 
post- a: : il 

., .A descriptive list of varieties 
paid included with each order. 


DEKAR GARDENERS 


4602 Second Avenue, N. E., Seattle 5, Washington 
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PROTECT YOUR TABLE 


a ROYAL TABLE PAD 


Don't mar your dining table. Get 
this asbestos-lined reversible pad 
One side made to match your 
table, for your lace cloth and 
doilies. The other side, a beouti- 
ers tul ivory or white, to go under the 
sheerest of your precious white 
linens. Washable, worp-proof, 
heat-resisting. Fabricoid protects 
table from spots, stains, cigarette 
=< burns, and scratches. 
Fa 

LZ WRITE FOR FOLDER 

illustrated leaflet showing you how 
|, reversible, custom-made pad protects 
ww table or enhances the appearance of a table 


nol OYAL TABLE PAD CO., INC. 
1226 West Pico Boulevard, Los Angeles 15, California 
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SUNSET 

















Here are the books you’ve been waiting for... 


You'll find ideas galore in Sunset's new, thorough treatment of the ranch 
house subject. Here the ranch house is colorfully portrayed as a type of 
architecture particularly suited to indoor-outdoor living . . . adaptable to 
city or suburb, small family or large... constructed of a miscellany of 
materials ... full of tradition, but modern as tomorrow. 









Here are sample inside pages of the Ranch House book 







It’s easy to expand the ranch house 







—= - > JLi 
b~ +> <7 


‘ “” 


i Rag = wh \ sae 
. Gibde ee , 


a - cs, Ea 





aie! oo: 
re "& aoliabs ta dill, Me 5, 














Svunset WESTERN RANCH HOUSES 
typify today’s demand for convenient, 
comfortable living! Straightforward design, 
economical, practical welding of indoor and 
outdoor living areas function to make the 
Western Ranch House spacious or cozy as 
the home owner may require. No other home 
design is so adaptable to today’s varied con- 
struction materials and to the use of pre- 
fabricated units. The Western ranch house 
can grow from a simple, liveable home unit 
to one that is gracious and spacious. 
Sunset, with its wealth of Western 
tradition and experience, is the recognized 
authority on Western homes and Western 
living. The house pictured on these pages is 
one selected from 43 in the plan section of 
the book. In Sunsee WESTERN RANCH 
HOUSES, h s and i from 
coast to coast find the way to Western living, 
























































This handsome, cloth-bound book has 160 pages, chock-full of 


“Plans for 43 different ranch houses. Over 100 detailed interior and exterior sketches, 
“More than 75 photographs to give you indoor-out> 
WFloor and landscaping plans in two colors. door ideas. 


Another new Snsef book for handy reference 


Selected plans for houses featured in Sunset during the last five 
years are bound under one cover for your convenience! Ninety-six 
page book includes floor plans... photographs both inside and 
out... full descriptive matter. AT NEWSSTANDS, TOO! 


Both of these new books now available 





at leading book or department stores 
or order direct * 





*California Customers should include 214% sales tax with remittance. Stamps acceptable. 


Lane Publishing Co., 576 Sacramento Street, Dept. A, San Francisco 








Actual color photograph of New 1947 Studebaker Champion Regal De Luxe 4-Door Sedan 


Swecl and low...a melody in meal 


...the completely new 1947 Studebaker 


Here's the 1947 Studebaker Commander Regal 
De Luxe Coupe for five—Like all Studebakers, it’s a 
standout in operating economy.. Both Champion and 
Commander models are available in 4-door and 2-door 
sedans, 3-passenger and 5-passenger coupes. Alluring 
new 1947 Studebaker convertibles are coming shortly. 


joan is it—the new 1947 car that 
you've been hoping someone 
would build—a car even finer than 
you dreamed of. 

That picture of it you see above is 
a color photograph of the real thing 
—the new 1947 Studebaker “‘in per- 
son.” 

Here’s more than a car out ahead 
in point of time—it’s unmistakably 
far ahead in distinctive postwar 
styling—completely new from every 
view— brand new bodies— advanced 
new chassis—a low, long, luxurious 
motor car that’s a melody in metal. 

Featured here is the big, roomy, 
new Studebaker Champion 6-pas- 
senger, 4-door sedan—and there’s a 
full range of other thrilling body 


styles in Commander as well as 
Champion models. 

These cars are ready months in 
advance, because Studebaker had 
the earnest co-operation of the finest 
group of employees in the motor car 
industry in producing them. 

Go to the nearest Studebaker 
dealer’s showroom and see these 
beauties right away. And remember, 
these 1947 Studebakers excel by far 
in riding comfort and handling ease 
as well as in exclusive smartness. 


STUDEBAKER 


First by far with a 
postwar car 


©TheS sker Corp’ 7, Indiana, U.S.A. 





